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' this - currlculun .guide focuses on the subject cf food 'and nutrition.
Five major pregram goals are identified as basic to the student's
understandlng of the impact of food selection. and preparatlon upon
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» .as teachers select appropriate learning experiences for their grade L
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'FOREWORD SR (ﬁ ‘
This publication is one of five SUGGESTED to cover a comprehensive home

economics program. It departs from the previous single guide and is designed-';o
he&p teachers develop quality in both content and processes of learning.

’

- Home Economics Education primarily seeks to strengthen home and family life.
- " Since publication of the.previous single guide, including home economigs skills

] - k - and krdowledge as preparation for an occupation has become another emphasis in .
©\ i+ . teacher. responsibility. Thus, each of the five publications will include an emphasis

on related careers in home economics. Hopefully the SUGGESTED learning”

experiences and resources will provide local schools impetus to develop programs

~ that will fulfill the needs and interests of all students. . :

' . . S
I commend the many teachers and their local districts who helped develop these

materials. ‘ . o
‘ 4

.State Superintendent of

N . , : éﬂeme A:. Duncan ‘ ‘; | . ,
ublic Instruction
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' - INTRODUCTION )
‘ ’ ' ’

Home LEconomics Education enables individuals to function as contributing members of society. It
supports and strengthens the quality of individual and family life. It responds to“societal and
environmental concerns. It provides consumer. homemaking and career skills in the home
econormics field. ‘ : < : '
The home is recogrlized as a primary unit of our society, influencing the individual who in turn
influences society. "A. changing. society in turn influences the home. The content .of a home
economics program should relate to changing societal conditions, essential skills and prac\i;ll
experiences. It should emphasize creative and problem-solving abilities. It should help nourgh
human feelings and self-esteem. The conéepts presented here will be as effective for today’s famifies
as for toniorrow’s, provided materials-are interpreted in a continuously flexible manner.

Though teachers and administraters may find these publications useful for 6'\he purposes, four

deserve attention hert. Briefly, they should¥help in - =
delineating content areas for home economics. - o AK
. com#nunicating potential outcomes of home economics to students, faculty, parents and other
. confmunity members. ) , L~
~ plagning and ad‘ministerin_g ocal home economics programs. ~ T~
. S

assessing and evalt{mting local home economics programs.

. . A . ’ B ‘\
The six SUGGESTEP district goals below* shape a SUGGESTED home econofics .program.

Separate curriculum guides will present ‘each of the first five -goals separately. The last goal

(qualifying for careers in home economics) will be woven through each of the five guides.

SUGGESTED DlS’ERla GOALS

(Individual & Family?Resource -Managcnwnf)/ : . o

Students will be able to make rational decisions in managing pd¥sonal \nd family resources.

. K 0 n z N ’
Students will understand the“jimpaczt upon society and the environtment when applying the

principles of nutrition in the selection dnd preparation of foods. (Nutrition & Foods)

Stucglnts,will be able to make textile and.clothing decisions which meet wwdividual ... t"dmily needs.
(Textiles & Clothing) . .

creating and managing a livable habitat. ( Living Envirowmen ts) .

Students will understand the environmental impact of housing upon society and culture when °

Students will be able to incorporate the concepts of human developmient and family living into

% relationships with adults. peers and children within the family and society. ( Fluman Development &

the Family) / -

Students  will be sable to  qualify or  the occupation of homemaking ind - other home

econognics-relatedd careers.

(16 of them) for realizing the second SUGGESTED. district goal above.-On the next page is n

outline of these goals. The SUGGESTED fearning experiences (over 275 of them) thus meerely yay -

be ways to realiz€ 16 course_goals. five program goals and oné district goal. The outline tikel  will
require continual alteration, Locak concerns. changing societal and enyironmental issues, and new
discoveries may influence information and technology.- ' '

*These are’ the same “SUGGESTED GOALS” used as program goals on page 57 of the [:'h’mvnIz‘zrv\‘-.S'vmndmj\‘ Guide for Oregoh

&8hools Pate 11 Suggestions (Salem: Oregon Department of Education, 1977).

-

: /
This guide, then. unfolds SUGGESTED program goals (five of them) and SUGGESTED course poals

b

)



' . - . ‘ . C ) . H o AN ' .
b S . \) NUTnglON AND r}& ‘_/ , )
' ot .« .District Goal Students will understand the impact upon society and the
. ' 7 ironment when applying the-principles of nutrition in .

‘ ~ R ; t e selectlon and p ation of foods. . . . .
‘ : ' ' page/

Program Goal | The student w111 be able to determ1ne the 1nterrelatlons among food supply, social and environmental

. cond1tlons aqd\rgld nutryhon ; -7
. N
) ’ (?ourSe Goals The studentWill be able to o IR
‘ { . andlyzg factors influencing the imbalance. of food supply and détermlne the effectlveness of national and
1n@rQatlonal food assistance programs. | ) . -9
. explam the interaction between food supply' and the'environment . ) ’ - C12. -
. determ1ne the social and cultural s1gn1fcance of food chaigces and customs ' .- ‘ 14
/l‘mgram Goal The student will be able to destermlne the baﬁc nutrients and food sources necessary for 1nd1v1dual and
' famlly needs.. * . v . - , - 15
‘ / , [y B - " ’ :
Course Goals The student will be able to v
app’ly basrc nutri’tlon pnnc1ples to ma1nta1n pers’onal appearance and mental, physical ahd emotional health. 17
o ‘plan 1ndlv1dual and famlly d\¢ts according to basrc nutrltlon pr1nc1ples . ‘ . ) 19,
. analyge conditions that reqﬂlte special diets and plan ritional programs for persons with special food needs. ‘2.0
Program Goal The student wrll be able to apply the skills offood preparatlon serving and food management , 21
Course Goals . The student Wlll b able to - . . \ - T . ' .
apply afe and san1taryproc@dures for prepar;ng and stonng foods . 23
'appl;' 1 ic cooklng skill3 : and pnndlples in food preparatlon . - 24,
R PN - .
manage time, energy and money in the preparatlon ofnutntlous foods 29
apply proper techniques for. the preservatlon of foods at’home and dahrmlne the Benefits. . . 30
i ; * 1dent1fy and de}t(nbe the potentlal for worklng w1th foods as a jource ofcreatlve and aesthettc self«expresslon 31
- Prdgram Goal The student w111 be&le to apply consumer skills related to the¥>urchase of foods. . 33
< ’1 . -
Course Goals The. student will be abLe to T y ‘ y
4 interpret the influence of cultural, economic, psychylogical and- §bcial - factors’ on the selﬁof 1nd1v1dual and »
famlly foods. . : , - 35
4 . . . . ‘ P
™~ . apply shopplng and management principles in the wise use. of the food d‘ollar . ) 36
.‘ apply the nghts and responsibilities of the buyer and seller in the purchase and selection of foods and food ‘
preparatlon equipment. Y 38
~ Program Goal The student will be able_,to identify altd descnbe qua11t1es and preparaflon needed for employment in food
— Servrce oCcupatrons S . - 3 ., 43
.. . . ¢ B
Course Goals ! The student will be able to ‘ . : \ .
ldentlfy economie trends/employment opportumtles job requlrements and personal 1nterests and talents in the
food service field. , . . ; 45
4
- ldeﬂtlf)/JObS and tralnlng opportunltles for self- employment in thezﬁfld of nutrltlon and fobds. ) : 47
( 34 . - : _ ’ . -
3 ‘x . N ‘ \
» ‘ } K
- Voo .
’ . S0 [~ -
Y ’ .
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Stedents completing SUGGESTED léamning experiences should Helb,
Their realizing course goals uld help themselves realize p godls. TheT?realizing program
goals should help themselv .realize the district gaal: béing ¥ple“to understand the impact upon
sociéty and the ~env1ronment when applying the principlgs f‘nutrltlon in the seleotlon and
preparation of foods. _\\ :

- -

¢

themselves realize course'goals.

@

N

To use the guide in developmg a course, teach.er§ may find the followmg procedure helpful.

3 - \ : ‘

. 1. Study program angd course goals/to determine whether they are appropriate for local use
: or, whether they need to be adapted

Select appropnate program and cou{se goals - , e

XS]

] 3.- Develop appropnate erf'ol‘mance mdlcators based on selected b:ogram and course goals,
"~ stgdent needs, at{vtles expenences a&nterests -
4. Select appropriate -learning experiences. WA variety at "all levels of learnmg has been )
- included. Many (not all) experiences ‘have bee_n listed in order of complexity, from least L\
‘to more complex. Thqough teachers of younger or begmmng students may wish to select -
experiences from the %egmnmg of lists, they may choose otiter nseful experie ces farther
down, de.pendqg on the previous experiences studerts have had. “Co versely, though .
teachers of older or more advanced students ntay want to select experietices farther down
; . lists, they may find some near the beginning useful for revxew : ER '

\v‘. . ] . - < . » ‘ . .
5. ldentxfy appropnate resources. Though resources have, for the most part, been placed
o next: to experiences..where most - applu;{Tle, teachers will also find general references
LA placed at the beginning of some section hese may prove useful for several experiences
S -in a section. Resources are numbered, and numbers are keyed tb-a resources section
) el begmmng on page st. \om/ ey . .
- M . A >~ s - .
P 6. lmpkement plans and assess student o s perxod{callyfAmong many methods which .
/ may’ be USed for assessment, 1nd1v1dt1al\eachers mrght want to lise some of the following: ¢
<, to Paper and Pencxl Tests - ™
: ; ’ ¢ : .. 5
N : - Essay tests . RN , . T )
S | /oL
. : I Objective tests— supply or recall (efg cofhpletlo% matching, multiple choice, *
A ‘ true/false crossword puzzles) PR . A ¢
’ Nontest Means - o . - ~
) * N ) . N - 1(_ . . :
= Observational?‘levices (e.c’.,‘checklists rating scales scorecards)
Reporting lorms (eg.. prOJectJreports activity reperts and’ logs, questlonnalres ~.
autobiographies and diaries, anecdotal records) .
.,' -
Audlowsual technlques (e.gf, tape recordings, lllms photographs, grdphs) \ 7
Sociometric technlques (e g Uspeiograms,  social distance ' scales, social
_ e sensitivity technlqucs rolc pldy19%) 7 ) . ' >
. v “/‘; /L N R ) P <
| (ontert)u: - - S
> ) B - . ° o - . [;: i ’ N -" ' .
, - : A 3 , o \ o
‘ ¢, 'lb .// ' /
v ?r » ! ’ 8
s " * 'l !‘J R °
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S ' . 'GOAL-BASED PLANNI‘NG FOR. HOME ECQNOMIC!} ’ -
) . -‘\.' ' - ? v ' .
. Oregon manages K-12 mstructlon by means. ofGOAL-BASED PLANNING (not g\r\6mpetenty baéed

N)educatlon<tz\ - - ..

. » . - ' . ’ ' .

Goals areguideposts. They serve to give purflose and direction to a planning activity. Goals provide T ‘
a common language for discussing the merits of varlous sactivities as those activities arg carzied out.

¥ TN \ 5
In home econo{ncs just as ih any other ms{ructlonal program offered by an educational sys\tem a .
3 sense-of purpose and dlrectlor& is” essential to good plannjng.. But what are -these purposes and o

directions? Where do they come from? Why should the home econOmlcs teacher be_coneerned?
These are questions to be answered before eft;ectlve planmng of a home economics curriculum can -

U 'prodeed e , ' . ) N ,\‘ < /

) [ Each teacher must realf?e that planning a home economics gurriculum cannot begin and end only in
"a given classroom. It needs to be done with a sense of similar plann’mg in other classroomsﬂand
dlstrlots within the state ' ..

-

The goals and goal-setting and competency- 1dent1flcatlon activities the Oregon Department of
Education prescribes provide districts a common reference for the planning pracess. In goal-based
’ planning, teachers must consider four goals State Goals for Oregdn Learners, district goals, program -

oals, course goal : T P
g goalg. - v o . {
STATE GOALS (answer he questidn: W)hat does the Department of Education think a student

‘should get out of public schoolmg anywhere in Oregon? . < §

[T P .
DISTRICT GOALS answer the questlon What do the local community and 1tt schools thmk a -
. studentf‘ought to get out of local schooling and hoW isthat to relate to State Goals®
L& [ . \'v
PROGRAM *GOALS answer the question: What do the local curriculum planners and home
economics teachers think a student ought to get’out of home economlcs and how is t‘hdt to relate to
'Dlstrlct Goals? .

3

—

’ —

COURSE GOALS answer the questlon What do the homé& econdmics teaehers.thmk a student ! ’
a ought to get out of Nutrition & Foods and’ Tow is that to @ate to Program Goals?. ‘«

Where, then, does,competency fit in goal-based planning? ’ 5('
- . { R -
[t fits as a separate but related design. It is merely one-of three graduation requirements. Districts
plan and evaluate instruction by means of GOALS, goals local districts themselves write. District”
assess whether students get diplemas by means of COMPETENCY, CREDIT and ATTE NDANCI ~
~rcqmrcmw1!s local districys themselves fiv minimums for.

A . - -

- COMPETENCY in Oregon. as probably wacross thg ndtlon memv@yngwpahlc fit. For students, it
means having demonstrated they can likdly APPLY outside schoal l;;t they've atready tearned - in
\f «or out of school. A competehc‘y in Oregon is merely a local statemefit fixed as proof ALL students N

will likely be able to do tomorrow outside school ﬁomethmg the community has agreed is worth

dc_)gg It is a local statement calling tor APPLY (NG skills and mtommtron ACQUIRED from

probably rdl cousses (not just one™®) . . ,'or from perhaps no courses at all. tis a local statement

ALL stud /nmust emons‘trdte 1t only SOMFE must--say. only those who wake Nutrition & "

Foods -the /statement]| is NOT a tqmpetemy in Oregon. Waivers asides ALL students must -
_derhonstrat¢ ALL eombetenues , ‘ - ‘ - Coa
: e " . ‘ :

' Vicwed>tl?t}( as two sepdrate but reldted designs. goaLﬁ dnd competencies mdy{ look like thlx

\\ *To do otherwise may mean massive record-keeping chores for questionably narrow or <h allow ¢ ()ﬂ]pL(LI]L tes.

- | , . . QP
'/. A . . , N | - . 5 '—' ] . {‘\
( . ‘ -: ' s . . - -c. \':
, A- . . ‘n % R V"l . o
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NUTRITIQN & FOQDS.

The’ next flve sections qf this gulde unfold SUGGESTE
SUGGESTED course goals,.flve §(“JGGESTED program goals and one SUGGESTED,
NGy : ﬁ 6 <

. -, n . 19
. ‘ C A £y '

S .-

léarning, experiences as ways to re@hze 16

) N S~ - - . \ .
’ 4 i . * - »
N . —~7"Q§\"’:.d ‘ \ N s *
VS A . -
. y é“:b*‘;@; & ) - ) !‘b i
EY . o X Ry - -
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o i A \ ® é«’ /3‘1’;.’:@ » -
. Pi PA 5 d’\ﬂ é&‘“ e’ & .
G l . / . .%.. @ $\° K3 5 = .
- ~ ) Lo GOAL 5 ’6\ e;\""\ e,ﬂ"\
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AV o H -
= T \CJP °ﬁ°\;' g . ) -
. v &I ‘
C e St ¥ YA
< g S S !
W ST '
. & & '-\\:, S -
& ;f(@ DA )
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. & . \ N
For example, in home economics: | ‘ : ' s Co
, s ' *snncousronoucow.pmms ~ T ~ -
¥ ( [‘lnd;wdual Learner I\Pwducﬂ Citizert Family . - ! i
a . ' N . | ) | IMcmhcrl .
- > ] . — . /
h -~ .-.
Co >0 - DISTRICT GOAL "‘ . v
" . ! ' | Students will understand the impact upon .8 -
. s | I soc:clyland lrhc envirpnment v;]hcn llpplyinﬂh; At ——"— |-@ COMPETENCIES v
\ ~| principles of nutngtion in the selection an
-~ \J\: _i preparation of f
- * ' ‘ ; A
. ) ° - \f
I ‘ (5
. PROGRAM GOAL : { i ) i v
N The student{will be able to deter- t | FENRN ’
! mine the basic nutrients and food | | h .
i sources necessary for individual and [ - 1 .
B . family néeds. ", st L_J /
\ o~ ) . . = __J —_— The slud’enﬂsll;lc
: \\\ . to demonstrate ways <
’ ‘ ~— . R basic nutrition 4
» i \\ RN . affects personal
4\:-/ \ ~a appeagince and men-
- / \ ) S~ tal, pgical and .
; -4 \ N N § ~ \.cmo(ioml needs
- :f/- \ ‘ (perhaps to demon- __k N
e —"—_/ A | sgrate developing
A JA - —'—! SN e I “ﬂfnmmmnm;m : .
s [_ . 1 | ! .. 1 L -a healthy mind and_ .-
| [ - I gt
UNIT GOAL- ELmn\nRv- <JI % COURSE GOAL-SECONDARY _ b
N , 9 b ’ w
The smdcuSl it be able lu?_apply ! | The student will be able to analyze | I =
basic nutntiol} prnciples to man P b b conditions that require spectal diets [ M
: / tap personal dppgarance and men- IL,“J and plait nutritional programs for r"’J :
. | tal phyacal ang emotional health | | “persons Ath speaal food needs L ; ‘.
. 0 B ' . A o R v. ‘ )
. . - B —— ‘ ¢
“The term unw goal 15 used at the =|=m=;' #icvel i beu of course goal, since g]:m‘:nnry daties :
: are generally not dmided along the high uh:»g%me pattern, L v ‘
f / / \ \ “ .7
The system of goals and-competencies just desenbed is desngned to héTp the teacher and program ‘
specialist plan-their oWn home economics program. It promotes'& framework for planning that may
be shared by all those doing similar planning. It helps in‘planning for individual student goals and
interests, to be done within the limits of available resources. It should not be used to limit what is
- planned. Rathﬁ:r it should be used as a startmg place \ r

LA

dlstrnct goal for

.o
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SUGGESTED T
PROGRAM GOAL w»

? s - 3

s .
The stu’dent will be able to_gdetermme the interrelations among food supply
social and env1r0nmental cc‘ndmons and world nutrition.

- N -

1

P

h S

‘ . . - i
¢ Classroom teachers should develop tl elrkwn performance indicators related to
1w to reflegdlocal concerns, changing

thesé suggestions, continually altering tl
societal and environmental issues. ‘and ncw disc ies that may influence

information and technology.

o~
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-
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The student will be able to analyze factors influencing the imbalance of‘fo.od

.o : supply and “determine the. effecttveness of national and intermnational fbod
. .. .. assistaffce.,programs. = . -
' 7

.~ LEARNING EXPERIENCES <

RESOURCES.

7

Prepare an inexpengive rice and hamburger cdsserole Divide the class into five groups to represent the five
most populated wontinents. Assume all people live on these five continents. Distribute the casserole

. according to the protein each, continent might eat (see below). Dlscuss thoughts and fee]mgs conce‘rmng the
“-imblance in world food supphes y .

IW__orkil;g with smalt gro\lps of students, study both "developed and d;véloping countri

. . . . -
. y \ - Assumed % of World Pop Assumed % of Protein Eaten’
B ry N
Europe . ¥V ' o { o 17% 25% )
Africa ” - , C10% , 10%
North America u A 6% ' 45%
South America _ . 8% , 15%
Asia . S9% 5%

Invite a guest speaker with direct professional or personal experience in developing countries (e.g., an AFS -
- student, a representative from the American Red Cross, UNICEF or the Ameri

riends Service

Committee). Discuss the humanitarian, political and econoniic effects of food supply imbalancey.

, or various
Communities within a geographic area. The groups research the population growth rate in their

“country/community and compare it to that area’s ability to provide food independently. Students create

posters showing the popular foods produced and eaten in their country/community, and the factors that
influence the food supply (e.g., level of agricultural development, soil and climate conditions, food
distribution patterns, common cultural beliefs concerning diet and nutntion). Discuss the posters in
uomp‘mson*to cach cher focusing on the following points: '

Amount of-imported vs. domestic tood
Nutrltlon‘ll necessity of imported food
Nutritional value of the local diet
Viriation in_ diet

Make a_ transparency ot a world map, indicating the major sources of grain and protein. Superimpose
populdtlon figures ot each country on the map. Discuss the relationship between population density and
world food supply. Discuss the ditferent ways, technalogically and politically, the discrepancy between
populdtion and tood supply could be minimized (e.g.. improvement of agricultural methods, cgoperation
between countries for mutual benefit, rapid distribution of high protein toods). .

¢ LY

* Select and develop statements’ for debate on nutrition and food supply (e.g., technology will be able to

‘

O

7
ERIC
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solve world food supply’ problems). Designate two groups of students to dChJ[C both sldes of c‘ul;,

¢

statement, holdlng the final debates in front of the entire class. »

As a class, develop a list otf*local, regional, nationgl and imported food items. Each student selects an itém
and researches its production and sale, creating a map to depict the information. Each student reports to
the class about the effects on the consumer of the item’s production and distribution process.

t

Study the effects ot climate on tood protluction (e.g., temperate zone, short growing seasons in polar areas,
tood sources adaptable to desert areas). Relay this information to the class using a globe as a visual aid.

Invite  medical authority to talk about the etfects of malnutiition, both physiological and psychological.

malnutrition

protetn deficiency

protein and mlonc mm iency
starvation

236
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. Study Ihe different t"mmi of m.nlnutrnmn and prepare a list of questions Im the mcdud! authority to
answer.

Read about the various eftects of malnutritian in its mild and severe torms. focusing on one or more
: X .

specific situations: ,

pregnant women

infants . j .

the aged

grade school children

addicts (alcohol, heroin, nicotine)

Report to the class about your findings, making an effort to provide interesting examples and iltustrations.
Read about countries with major malnutrition problems (India, Africa. China) or specific instances of
fanune (Biafra. siege of Leningrad in World War 11, potato tamine in Ireland). Report your findings to the-
cluss, stressing the original source ot the problem and its aftere (fects. including solution strategies that may
have been employed.

Create a display case showing malnutrition problems of one country or several countries. stimulating school
awareness of the world food problem.

Investigate the specitic problem of obesity. Obtain visual aids to show the class, stressing the relationship
between caloric intake. exercise and fatey tissue. Invite a successful member from a dieting group to talk to
the class.

Try to learn about new sources of protein. Develop lub exercises, for example: .

PREPARE  foods utilizing alternative protein sources. Serve the food to school personnel - o1
classmates. ;

EVALUATE the cost, nutrittonal value, difficulty of preparation and effect on world food supplies of
meals prepared with alternative protein sources.

CREATE appetizing, nutritional meals from food material ul'?cn wasted {e.g.. vegetable peelings,
bread crusts, turkey carcass, leftovers). !

PREPARLE meals with locally plentiful food often unused (e.g.. blackberries, seatood, watercress,
edible plants tound in forests). ‘

MAKE wild berry syrup to sell for a moneymaking project.

EXAMINE your personal eating habits on a cost vs. nutritional value basis. Develop a slmpme plan
to get the most nutrition for the least amount ot money. Research the value of vo-op shopping,
buying in bulk and quantity, and buying scasonally plcnlil’ul foods.®

BRING an inexpensive, nutritionally balanced lunch to schoul, Compare the choices in your funch
with those of y‘n‘m classmates. . v

Lvaluate the school Tunch progrn to see how well it meets nutritional needs of students. Research the

“amount ot food wasted onan average day . Pl ways that wasted foods might be used mose etticiently

’

Visit a semor citizens” center for lunch. Rescarch the special dietary problems of old ape. Talk 1o the head
cook’or food $ervice manager about his nr/hcr dietary plan and analyze its etfectiveness.

Create fictional material depicting use ;lml sources of tood in the future.

Working with groups of three or four students, slluly the various organizations concerned with the world
food problem. Report findings to the class, using dudiovisual aids when appropriiate. Invm representatives

JFrom lhc various agencies into class to answet questions in a panel discussion. .
10
1 .
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a : S ;5 International Organizatiens
. o !

" WHO-*World Health Organization t
FAO--Food and Agriculture Organization
UNESCO-United Nations Educational, Scientific and Cultural Organization -
UNICEF ~United Nations International (‘hnfdren S Emergency Fund

\ o . National Organizatio ns ‘

" The Nutrition Foundation, Inc
‘ The Agriculture: Research Service—U.S. Department of Agriculture
- .. Food and Nutrition Board of National Research Council

Local Organizations

FISH !
Snow-CAP (Community Action Prﬁram)

Voluntary Organizations

CARE (Cooperative for American Relief Everywhere)
American Red Cross
Religious Organizations

Private Organizations

Ford Foundation
Rockefeller Foundation

Read about the policies and philosophies of the U.S. food assistance programs. Figure the dollar allocations
for various size family groups. Figure dollars available weekly for a family of five and plan meals f()LJ week.
Prepare a shopping plan utilizing low-ost, health ful foods. -

{
Invite representatives from various government food assistance progmlm into class. Discuss the phl]oSophles
~and procedures of their programs. »
Food Stamps
WIC -Women, Infants, (‘hlldren
Elderly Feeding Program
School Luneh & School Breakfast Programs
Special Milk Programs

Trick or Treat forhlUNl("EF. or sell UNICEF Christmas card$ and stationery .

VAYR
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§UG.GESTED COURSE GOAL The student will *be able to (;\plam the interaction between foqd supph and
Co 7 . the environment. :

’ \\hr v i \
- . . - S - - S . e - e @
LEARNING~EXPERIENCES . - RESOURCES ‘
. - ~_
_ " Recognizing simple ecological principles. e.g., 7 - 203
everything comes from somewhere md goes somewhere ) ‘ ' , 204
\ natural resources are finite o
energy is nelther created nor destroyed but Lhanges form, .
o

have half the class choose a food -eaten by humans and half choose a food not directly consumed by 202
humans. Trace it through a ‘food chain (e.g., nitrogen-corn-cattle-humans). Make mobiles illustrating each
chain and hang them together to represent a food web with humans as the link wherever possible. Discuss
responsible and irresponsible hurhan behavior toward the balance of the chains and web. Record your owri ’
feelings about the situations discussed. ‘
Grow corn éeeds in separa@e pots under various combinations of these conditions: 60

soil depleted of minerals/soil rich in minerals

poltuted and unpotluted water

polluted and unpoltuted air

> adequale and inadequate suntight

Keep a wmpamtnve graph of the com’s growth rate. Record your conclusions about the experiment, then ¢
as a-class discuss the relatxomhlp between envnr(/)ﬁmental conditions and food supplies. Be sure to cover %

these toplcs

Resource availability

a0 Climate ‘ ’ ' '

Resource management

Population
\I
. Using{ecological principles developed duting earlier learning: experiences, draw up a checklistof your 207
family’s food practices and their environmental impact. Use the following format:
N 92

Choice: use of plastic bags at the store
Impact: added cost, pollution

Choice: use of cloth napkins ratherthan paper : , ' Do
Impact: less use of energy and less poltution

Choice: buying food out of season
Impact: added transportation cost and pollution ] ’

Rropose and follow a plan to-change tood practicgs of yourself or your tamily it an improvement in the .
environment ‘would be the result. Share your plan wiXh the class.

-

Count the number and type of food-related containers thrown away at home each week, deciding what
percentage is biodegradable. Compare weekly tlburu with your class®and develop ideas for ecological use of
containers. 4 \ “

List and sharé practices for individual projects to improve the environment, such as:

a

supporting eftorts of companies to reduce pallution
recycling and reusing containers

ERIC . o .

Aruitoxt provided by Eic:
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- o ./
] As a class, develop and work on projects to improve the envifonment, such as: N

' - 112

Plant herbs and vegetables appropriate as house plants in pots; take them honde for use in cooking, or
sell for funds. . o '
Plan and plant a garden. Discuss with school and cafeteria management the possibility of starting a
compgst pile from cafeteria waste. Students could be dssigned care of the garden during the N
. summer, harvesting and presggvation in the fall. . . .

Plant vegetables in flower beds.

. } . . . '
: Organize a recycling center within the school, or if a larger genter is nearby, become school agents for

.. collection. .

o

ERIC | L
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SUGGESTED COURSE GOAL The student will \be able to determtne the social and cultural Szgmfcanc‘e of

food chozc‘es afzd customs. 3 .
, LEARNING EXPERIENCES . . L RESOURCES - {
P - - « ) 2 1
H = s - ; ( < N

Throughout this unit, keep a journal f the social and cultural feelrngs you experience, such as, apprecratron -
- increasedwynderstanding, frustra¢iong/or concern for nutritional conséquences of cultural patterhs.

) o . .
* Workipg with-@malil groups of students, compose lists of sotial needs. Compare sinrilarities and differences . - 201+
J among the groups. As a class, relatemhese needs to foods and. desrgn a bullefin board illustrating how foods * .
contribute to social needs. . .o ] . 60
Plah and carry out a social functron where food is served. Both before and after the fUnetron discuss the 38
role of food in,meeting social needs and contribQting to the suckess of the party e e

H , N - n A} ’ -
‘As a group, go to'dinner at a specral restaurant; later, eat”dinner at an average restaurant. Drscuss and
‘compare your feelings about expense nutrrtron and social enjoyment at each place.

¢ o7 r ’ 5
Read about famous parties or social events whreh)center around food (e.g., White House dinners, weddrngs
loeal celebrations and poTrtrcal dinners). Analyze the imporance of food in each event.

— , S/ B
Divide u’sma]l groups representing regions of the US. Each group prepares’ part of a bulletin board to 61 .
display regional food§. Then plan a regional foods festival, perhaps in coop’?ratro with a US. history class, . 1
with each group prep r1ng foods from its region. A}ﬁpmpnate props, such as cospmes and pictures, may be 7
used. - .. ) 46 -
) - v : ) 35
In small groups collect’ examples of recipes used by your families. Investigdte eookbooks from your parents T 70:;
\ and grandparents childhoods, and share with your groups special family customs surrounding certa1n foods.
* Research the hidtory of these foods, tryrng to answer the following questions:  ~ ) . a ‘
. ‘
What part did religion play-in introducing new foods? «
How have these recipes changed from the original?
Why did these foods become favorites? i . .-
. ) P
Share the materal learned through skits (e.g., how sourdough was used b families as they moved west), 30
tasting parties using tempora] variations of a basic recipe, or other pro;ects de eloped by the group
1
In small student groups, ‘thoose a favosie fiod and trace it back to its eountry of origin. Research the food 194
§ habits of that country, keepmg in mind nbtural resources, tools available, nutritional vafue of the food, <135
relrgrous and social custems surrounding food. Research historical events, if any, connected with the food 29
studied (e ., the potato famine in Ireland). Decide what early inflfences shaped the food customs of the 36
. country. Then plan and prepare a demonstration and tagting party offoods from several counwes perhaps 27
centering around foods typlcally served on g holiday that tite countries have ip common. 22
- 180
) oo
. 60
. ‘ 95

J
Develop a list of foods typical in a country. Pretend that one or two of thém are suddenly not available and
research ways adequate nutntron can be obtained w1th readily available substitutes.

Review your own_ journal about this unit; share with the class your thoughts problems and feelings about
the cultural¥and social significance of food choices.

.
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* The student will be able to determine the basu nutrients and food sources '
a necessary tor individual and 'famlly needs. . .
Y\ ,
f »
. N
. 2
o / , .
Classroom teachers should develop 't}leir own performance indicators. related to
these suggestions, continually altering them to reflect lacal concerns, changing ¥
4 - societal and environmental issues, and new discoveries that may influence
information and technology. ) .
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SUGGESTED COURSE GOAL- The student will e able to apply basic nugrition prm;zk)fles ?() maintain /wrs()nal

, appearance and mental physical and emo tional health.

_ g T T o e e —_— - - ‘ e L. e e e o= - e — e I ——— >
“ . - ) h / - N <
. .5 LEARNING EXPERIENCES , RESOURCES
Study the digestive processes (e.g., dlgestlon absorptlon membohsm) Investigate the factor$ that affect 206
o dlgestlon (e.g.. amount of activity, staté of overall health foods cornsumed. personal emotional state). 54
. Writ cLipiifor a chil ’s eduuationdl TV prograg to show the ways different foods are put to work by :21 I~ 4
the human body. Use visual 3tds to illustrate’the digeStive process e, charts, sketches of organs, a puppet !
show with each puppet representing an organ). Define the terms: estlon alimentary canal, absorption, 10
metabolism. LZ]]OHES.}; Video tape the show, if possible. Perform it Jive in an: elementary classroom.
) . .
List the nutrient groups on one side of a transparency. Place the major functions of the nutrient groups on 106
the other sidg of*the transparency. Match each group with its function. Research each nutrient group in 57
“detail, paying special attention to the way nutrients work together. Draw cartoons or invent other creative 60
 ways to illustrate the nutrients working togetheér. Create commercials t.;,) “sell " the various nutrients. Award . 149
SEmmys” for the best commercials. 184
y ) . ; . ' 58,
. - . " 89
_/ . J ) 180
wvelop the “Foyr of a’Kind” nutrient game (similar .., (ue game *“‘Authors”). Make cards showing the 60
ods which are Zood sougces of one or mpre nutrienfs. Develop rules whereby cards are exchanged and
ach player thes to make as many “Books” as possible - each book being a set of four foods with a common *
nutrient, | ;
i - ' : .
Select the name of a lgading nutrlenl l\ccplng its se!ectlon a secret. The class guesses which nutrient you 79
" have selected, by asking “yes” arid “no” questions (e.g., Are you important for growth and repair? Do you 106
supply energy?). After identifying each nutrient, divide them into the four basic nutrient groups. Prepdre a 91
. snack which supplies an abundanw of the nutrient. i
. , ' N . . ‘
On a bullétin board o inlj‘ display case, LerlC a display that 1llustrdles the fgl tions of foods referred to in 238
the “Go, Grow & Glow"™ filmstrip. ‘ o
K - . .
Read articles from magaz#nes and newspapers on factors influencing eating habits. Write a summary of each
article and prepare to leag a class discussion on them. Make a list of fodds disliked or untried by most class
members. -Examine thesm foods for nutritional value. Have class members try th()f’c toods fora “Try It,
. . 19 TN

Mdybe You'll Like It laby
' Intervny at least elght ther students about their cating habits. Write an article, stressing the nulrmmml
value of'their-diets, for th} school ﬁaper; Write articles on single meals. such as breakfast, (o put & paper.
Workloh g ih groups ofapproxnnately eight'students, discuss the dltterenl uses of food in our society anghthe
. differemt fauors ;hat 1nf]uenw eating habits. Discuss how eating diftefs in the folluwmb situations:
// :
at Christmas and Thanksgiving 5o
when sick with the flu. colds, broken leg. measles. etc.
at your friend’s house, relative’s house. at ‘a party N
.swhen extra hungry, lonely; bored or unhappy .
“ when parent’s home. when parent’s away. in singlb-purénl homes
Determine the direct and indirect influences of these factors on your tuod habits. Consider how these
influences and othem might operate in the future. . g

Direct Influences

Physiological and psyg nloglml satisfaction ot various foods
Special diets and tpsfes bt tamily members
‘Time spent on fo6d preparation

Aruitoxt provided by Eic:
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e . . Indirectnfluences * . '
o Seasorml L() merdtigl, and pohtl al'effects on the fopd supply - ‘\ -
Changes in personal income lev; o
Changes in living situation :
Ecologlcal coneerns affectlng fodd supply or personal eating habits
N

Determine how your f'ood habits developed and how dlfﬁcult they whuld be t({ change. Experiment by

¢ »

¥

Qtrylng to Lhange a food habit in your dally life t}t has undg;grrable consequences. T

PN

Investigate vitamin- deﬁcreneyiproblems including preventlon cause and cure/control of each problem.
Report to the class on your findings, using as many - ﬂlustratlons as possrble .

Lrst ﬂ foods eaten in-your tafetena ofera specific length of time (e.g., a week or a month). Interview
studehts to find out what foods they consume away from school. Develop conclusions about teenage
dietary habits. List the nutrients frequently lacking from teenage diets and research the effects of a long
term/short term’deficiency. Keep ttack of every thing you eat for five days, wyriting down each food Ytem on
37 by 57 Lardyﬁiar t skip“cokes, apples and candy). Analyze your own fogd habits and determine if you
have agy vitamin déﬁu(y‘cres Devele a diet for better nutrition based on your findings in these act1v1t1es

From “*Nutrition and thable Characters,” create some characters of your own: .
Example: “Jack and Jill both fell down the hill, as everyone ‘knows. But Jack, for somg strange
reason, got bruises all over his body, while Jill looked as’ good as before the fa]l If Jack haﬁ been
taking more Vltamm ,he wouldn’t have 'orulsed so easily.” . . h

Read newspaper artieles magazine st&nes and books (e £ sh1pwreck stories, medlcaj books, airplane crash p

stories, reports from poverty areas) that Hesgribe people suffering from a chronic lack of water or nutrients*"

" (e.g., dehydration, beriberi, scurvy). Report What you found to the class using an appropnate format and

E4

using visual a1ds whenever possible. C . p
. y o ‘

Read about the gdiets necessary for people with spemﬁe hea]th problems such as obe51ty, diabetes, ulcers

and heart disease. Plan appropriate menus to correct nutritional problems. Consider how the special diet )

would affect other family members. Plan a family menu incorporating as much of the special diet as
possible grd desirable. ' ) ,

-

/| " ) . tar . ) .
. Interview" fellow students to determine their Conce/rns)‘rel’atlng to nutrition (e.g., overweight, underweight,

ERIC
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posture. skin conditions. health of eyes; teeth and hair). Create a school or community bulletin board
showing the way these concerns can be dgalt with by nutritional methods. Illustrate the nutrition principles
behind the proper selection ‘'of foods. Create a column fer your school paper using information from this
activity. . © o . [
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'SUGGESTED" COURSE GOAL , The student will be able to plan indlviduaband family diets according'to basic
- A © < nmidtrifion principles. . S e PRI s
S . ¥ ’ : / PR £
. I, . r~—‘—; ; - - "“* ‘ . = C N g R : \
M ’ LEAR_M.NG EXPERIENCES Lo ~RESQURCES
b et A . A ) - v '
’ ) N T e L T i
_ Keépﬁtrack 8fyobur food?ggd beverageNgtake for three days.” Evaluate the number.of calories and amount of” 116 ol
the six basicerrutrientg you consume® du at three-day period. By age, height and weight, determine N
your caloric and nutritional needs. Complete a r?ing sheet, sych as the “Rate Your Mealg for Teens” sheet, . .
- - . ’ i3
- . oA , ¢ *
Investigate the factors that.affect meal patterns. Discuss the various meal pﬁaf't.erns of‘y_ou} class members.’ 223.
Using sound nutritional principles, plan menus to fit the various mreal patternss > ( s 60’
> - o ’ BRI . - 8 '
Shéw the Rillsbury filmstrip on good br kfast ideas. Research the studies done on the importan’ge of \22(}*
breakfast.. Plan menus for simple, quick.agd nutritious ‘breakfasts. Prepare a variety of breakfasts in your 227.
home. > .t ‘ - 239
Review the nutritional charts on different fogds. Rate the utility of ihforrﬁ@lion presented compared to - 37
z an ideal chart you creat¢ with a® the information you would Want presented on foods (e.g., sodium,
calories, fats, cholesterald. ' . / N 180
Keep- data on all the food and beverages consumed by all of your fami ‘members during a one-week 184
period. List the’ most commonly ‘consumed items and examine th _nutritional value. Determine -
substitute ‘items that could replace the commonly consumed iteg for incteased nutritiotxal value {e.g., - 60
fewer calories, Ie§s cholesterol, more pro?gin, money sgvings). , » : , ‘
: ST .
. .y 2 . . . . ¥
Ay‘ Su/r\)ey your schoolmatés "to det%ﬂe their favorite food and beverage items. Utilize the information to
write an ongoing column_on nutrition in your school paper. Sell nutritional, fogds at a food sale to raise
- money f.y a worthy cause. AN , ) ¢ ) ‘
. LI R . B -
All_etass members keep data ﬁ:"lhe snacks they eat during a one-week period. Compare the nutritional 13
ue of the various snacks. Research ways to pfepare tasty and nutritious snacks. Have a tasting party in 174
class with nutritious snacks. ! - : 223
~ ! | . '
Divide into groups, Each group investigates and reports on one or more of the following areas, orcq;{mpletes <21
ne or more of the felfowing activities: - : : .
> | o ™60

Create a bulletin board display which illustrates the posstble consequences of being oVerweight or

diabetes; dangerous in pregnancy and surgery;
posture; slow growth). i ‘ 4

* Research the body build of your family members/ﬁetermine what, if any, inherited traits are evident. - ¢
Study the relationship between body build, weight control and overall health.

. All students decide if they need to gain weight, lose weight or maintain their present weight. Students

v : develop adietary plan to meet their goal. . )

- Invite a medical specjalist, nutritionist or dietitian to class to discuss the importance of following
medical advice when controlling weight. Invite persons from TOPS, Weight Watchers or
another weight reduction group into class to discuss their program and the desired results.

Figure out how to subtract 3500 calories from your week'*menu without causing a nutritional
deficiency: (This would result in a one pound per week loss.) Formulate an exercise program to
burn off 3500 calories per week ¥

shortened life expectancy. Underweight—poor

{, ‘ - re i ’ /.

K

underweight (e.g., overweight —more susceptible To certain diseases, such as heart diseage and/—380
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'ﬂ SUGGESTED COURSE GOAL The student will be. able to analyze conditions that re(}utre spectal diets and

— . _ plah. Jtrznonal programs [(ﬁpersons with specral fond needs. . N
S . -
T S—— B
. T ,jEAliNlNG EXPERIENCES - i ' RESOURCES

) ) ’ . L

Rea;l abdut the nutrmonal requrrements for pregnant w@an a low-cost menu to meet those 243

* requirements. Showhow a woman’s diet mlght change-be f8re\and after a pregnanuI o .+ 79
, Investigate the specml nutntlonal needs of mfan&y Divide - into groups anrj Lomplete the followmg - 10
? 4y exercises: . . W\
< - - . ‘ . C v 234
. ! \ - : x »
" Purc{mse a varrety of stramed baby* foeds— frurt vegetable and nicat. Prepare the same amount of 60
, firained food inyotir own kitchen:Note liow much food it takes to prepare Qtryned food. N
Investigate the nutntronaJ}va ue of Bby foods. \gignpare the helpfulness of nutritional labgls on baby ¢ ’71
food items compared to ;ﬂ‘ItntronaI labels oh adult food items. =
Investigate the schedule for ifitroducing new foods into a baby’s diet. Prepare a chart showing the 20
. approximate time for adding the new items (e.g., milk, stralned foods, ceoked Certﬁll ‘hard =
o foods). :
' Invite a nurse or pediatrician into class to discuss the specml nutritional prszflems of early childhoo( .~ %0
" Discuss the more exjreme problems, such ‘as premature binth ant illness, low-income '
families. Discuss the effect early eating habits have on later ones. +
Visit the maternity ward in a hospital. Discuss the hospltal s dietary plan for mfants with appropriate )
hospital persomnnel.
Invité a recent mother into class fo discuss her experrenue wrth her child. (Inviting oW an
¢ expeﬁenued mother and an 1nexperrenced mother might also be interesting.) 33
¥ )
. Plan a nmrmous attractive sack lunch*for a 5 to 8-year-old child using foods that aren’t perishable yet taste
good. Have a contest preparing appealing and nutritious food for young children, utilizing young children ‘184
- as the fasters and Judges PR ) . . i
, Invite a pubhc health dletlti\ n to class to discuss the use of food to control disease. Have the dietitian L2
, explain where help can be ;amed for planning speual diets. Show the American Heart Association Films. R
Divide the'class into.gfoupsyg-plan menus for th itions shown. ) . 215
r ‘ = ‘ ﬁ <
Think up emcrgency situations and speculate on thv way food supplies might be affected (e.g., unexpected 153
company, power failure, fire, flood, war, drough ). Make a b tln,board ﬂlustratmg these conditjons and
possrblt« stMutions.” Invite people to class who’ve bgen through emerge?uy situations. Discyss how they 44
. p vrded food in extreme&urcumstdnues (e.g., mounttain rescue, Red Cross, war veterans, Outward Bound)
anymenus and solution strategies to provide food if the various emergency situations. . 32
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/ | -+ PROGRAM GOAL -
i /s

fThe student will 5&able to abp]y t}:le skills of food preparation. serving @hd food .

» Management. \ (\ '
- * '
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Classroom teacheks:$hould develop thei® own performance indicators related to
these suggest'j,ogs,' continually altering them to reflect logal concerns, changing
so?ieta], and” environmental - issues, and new discoveries that” may influence

information and technology. ) R
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uSUGGESTED COURSE GOAL The~ stident will, be dble to apply safe and sanitary- procedures for preparmg

\\ ) : * ®and storfng foods: ( o » . + A
\i‘ e ‘ff‘_ T A T e »‘ -\ ) . \' ; ) ‘ , A~-~‘>—. ’ ) . 14 * B - .y \
T S LEARNING ' EXPERIENCES ~ ‘ .." . . RESOURCES" .
- ’“A » . e s y»l 7/ ) to- ’ ‘ . s T i Vot

A . s Y M/r - s M
: As a class, discuss feelm bout and tecthueS of safe‘ty in the kltchen THen divide it safety mspectlon \' ] '{ZSO
- teams, each team exami ng one of the lab kltc‘hens to determine possible sffety)mzards Plan and present:. A
to the, class skits.or cartoons 1llustrat1ng the hdards each Yeam has found. Using the initigl discussion aiid -~ .
team %resentatlons work with the class to develop a checklist of safety rules or preventive measures to S
v+ avoid accidents'in the kitchen. Assign pomts determining the dmportance ofeach rule. Post the, checklistf i in L
. ' each of the lab kltchens i . : =
. J. o : . -, o . -
" Invite a fire .chief to class to present ﬁre preventlon advice and to dem%strate the use -of the fire’ -
extinguisher. Locate the fire extinguishersfand fire alarms in youF classroom and lab kitchens and make. sure ’
you understand how to use them. Investigate methods ofextmgu1sh1ng ﬁres‘ﬂa commercial extinguisher is
not available or fails. Share these metths with the class. ~ X
v WF Ve
Invite .the school nurse or ﬁrst aid instructor to your class to demonstrate first-aid proceduras helpful in.
treating common kitchen accidents. Workgng in small groups role- -play kitchen accidents and appropriate .
tieatment; evaluate your own performance in this exercise. Have each group list supplies for a kitchen S I //
rst-aid kit, then compare the list- with the avmlable kit. . ) [
Invite a local health inspector to give a lecture on food handling and storage, including regulations 225
governing utensils and serving ware; if possnble show a movie or filmstrip on sanitation and food-borne
dlsease "Discuss the ideas presented '

N N

7

. /s >
y

>

lnvestigate and share with the class'erase studiesof illness due to poor sanitation, food processing techniques 133
or incorrect storage. ' R ‘
’ . . N 7 ‘
Using petri dishes containing agar ps'a medium, grow bacteria from various ppssible sources of food

- -contamination, such as hair, nails, dift on hands or clothmg /’

eriment to demonstrate the growth of microorganisms in foad stored 107
.’ ’

Develop and carry out an e
incorrect}y.'

In lnght ofthe above experiences, discuss responsibilities to self and others in the handling, prepardtlon and 79
storage of food and utensils. As a class develop a comprehensive checklist of sanitary procedures to use
when working with food at home and in the lab. Post this list for fufure reference in the lab kitchens. v
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SUGGESTED COURSE G L The student will be able to apply basu (()()kmg skills and prmapjes in Jood
' a preparatmn

U S — 't

LEARNING' EXPERIENCES RESOURCES

———

. . - . .‘ \Y o
Divide into small groups.and take turns prepdring a food product for which you have no recipe or
Knowledge of cooking skllls and measunng‘mpbniues. Discuss the impoﬁnce of basic cooking skills and o

procedures A
. . _ . v
Develop- and lmplement a series of exercrses and games to become faghiliar with cooking utensils. For 188
example - N {\ v . .
. o . .
a scavenger hunt for listed utens*ls . D ' \J ~ 80

a bulletin board display
- contést to see who can. in a set time list and descrlbe uses ofmost utensnls

1

_To become familiar ,with terms ag\d abbrevx\lon/s used in cooking, develop and perform a series of _EXercises 88

%, and games, such as ‘ ; : N
ol

Charades, with students actmé out'a e0o dﬁlwn from shps ofpaper ina contamer .
Matching game, where half of class- ha/y,e .cards with abbreyiations, other half have full terms; they _ 245
must find their match as qurcvW as posslble

o
H

Divide into groups to investigate and practrce the proper way of ‘measuring liquid, dry and solid food 125
products. Compare’ metric medsures to American measures. Go through- several recipes in a cookbook to - 66
make sure you understand terms, abbreviations and the equipment needed. Then change one of the recipes © 50
to the metric system o . o 4 o « . 49
. v . o ’ : S oLt 144
; o , » ' . ' . 185

-

— Make a list pf “Te.n Ways to Keep a Friend” when sharing a kitchen. Share and discu¥s the list with other
. members. of 4 smp!l group. Have each group write'and present a skit of what ntight happen when people
' working together in the Kitchen do not share organization and responsibility for cooking tasks. Discuss the
presentations and develop a class checklist of the five most important qualmes of a good. group member
Use this as a self-evaluation device during the cookrng labs i in thls unit. s

!
. 'Organize the work plan, time schedule and marketing Jist for one of the cooking labs in thns unit. Inform
- \ ‘other members about the structure you have set up and the responsibilities assigned at least one day before
“" the lab is to take place Evaluate the lab when completed and inform the class of your fmdmgs using the

. followmg crrtena as a plidable: 3

use of time ’ 3 ! . )
uge of energy . - ) " ' o o S ’
. ' group coordindtion (
* cost versus nutrition
value of experience

Y . | . |
areas for improvement 9 W

Make a class cookbook«)f ingividual student's favorite reupes Check one another's recipes for accuracy of
terms and Lompleteﬁgss Working in small groups, take one of the recipes and increase amounts to provide

enou gs. for the enhrerﬂass take another recipe and decrease amounts to serve two people Share
results and any probleqwenwumered {vhen wmpletmg the activity. 5\\ ; A
g VR S FRUITS AND VEGETABLES ‘
3 - Read abopt the nutrients in Lommonjy eaten fruits and vegetables and-prepare a c}mrcﬂc and ” 167
: nutrient values. Identify which of these fruits and vegetables supply_more- than 50 percent of U.S. -
rewmmended daily al]owance for vitamins A and C. As a class, design a bulletin board qround these 170
“super” fruits and vegetdbles 9 role play thie contribution of these to the human diet. *
5. .
) / : »
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, Investigate and experiment with methods of cooking vegetables (e.g., baking, frying, steaming, boiling). 92
P . Discuss how the method of cooking affects the vegetables regarding flavor, tex ture, color and nutrition. 179
' - ' 128
Investigate and shar.e‘types of salad greens other than lettuce (e.g., spinach, turnip greens, dandelion leaf, . 82
endive). Discuss types and uses of salad dressings. Investigate other types of salads such as gelatin, fruit and
‘ vegetable. Otganize and hold a salad tasting lab, listing the ingredients and nutrients for each salad.
2N . s and ity sals _
From a chart students have developed, review the use of fruits in the diet. Experiment with and compare .« 85
different ways .of preparing fruit,’such as fresh, cooked, dried and canned. Discuss changes in nutrients,
flavor.and appearance due to, type of- preparatlon, lnqludlng the effects of additives such as sugar lemon
and pectin. .- :
Working with small groups, of students prepare a fresh fruits platter, fresh fruit cup, or fresh fruit JurCes 60
Judgé each for the most palatable attractive and nutritious characteristics. )
Review the’ common fruits and vegetables and identify. the season each is plentiful. Discuss tasteful and 100
nutritive methods of preparing each. Investigate and discuss the means of preserving and storing fruits and 123
- vegetables for retentlon of nutritive and aesthetlc qualities. 90
MEATS
*Investigate the principal nutrients in the, meat group. Develop a chart comparing nutrients for different 18]
types of mgat such as pork, lamb, beef. -
Keep a list of new vocabulary words or.terms encountered while reading about meat; share with classmates.
Study and discuss the principles and techniques of meat cookery. ,
Visit.a meat market -or invite a butcher to-class to discuss differgfit meat cuts and methods of cooking; the 117
. tenderness, lb.utrients and cost of various cuts; and meat carving chniques. )
Invite a guest speaker from the meatpacking lndustry to dlscuss meat .inspection, grading of meat and the
Wholesale Meat Act. : :
.« Figure the cost per serving of various cuts of meat. ln small groups, divide a less tender cut of meat into - 141
several piecesi-Tenderize by various methods'such as pounding, grinding, adding chemicals, slow cooking
and mas{natlng Compare and discuss the results -
-« Investigate preservation and storage techniques for fresh, frozen, cooked andwcanned meats Share findings 183 .
- Wlth the class. - ‘ ‘ . C ‘
Investigate and discuss low-cost meats, meat extenders and meat substitutes. Organize and prepare a lab ’ 152
using these meats in casseroles and original, recrpes
Discuss economic, cultural and nutritive factors that affect meat buying decisions. N E 146
' = U . i ot 241
: ‘ ey . , © 253
L - FISH >
Investigate the nutritive value of various safoods. e . . ‘ 118
kee;;\zl list of new words found irr reatling about seafood. Share these with classmates.
Visit a seafood market or invite a fishmonger to class to discuss kinds of seafood and freshwater fish ' 127
. available in the area:.the preparatioa, nutritive value and cost of fish; the filleting of fish.
A In small lab groups 1nvestrgate and demonstrate methods and technlques of seafood cookery, such as 156
- poaching or broiling. . - -
QS’ )

[ )
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"~ . affects selection, storage and nitritive value.

Study and discuss different methods of preserving and storing fish.
= . Y.
. : i . :
Compare fish with meat, using the following criteria and any others you can devise:

nytrifive value
_.cost . .
availability, prolected availability . ) ' v

cultural and social values affecting use . R

ease of preservation and storage .

chemical additives . -
- environmental impact

’ e {

POULTRY .
Study the nutritive value of various kings ofpou]try
Keep a llst of new words found in readmg about poultry Share with classmates.

VlSlt a pou]try market or invite a butcher to class to discuss kinds of poultry available in the area; the
preparation, nutritive value and cost of poultry; and the cutting offre,sh fowl. -

<.

, In small lab groups, mvestlgate and demonstrate methods of selecting and cooking poultry, such as
fncasseemg, broiling, baking and stewing.

Compare poultry with fish and meat using the following criteria:
7

nutritive value ’ .
cost ; '

" availability, prOJected avallablllty
cultural and social values affectifig use

s ease of preservation and stofage " )
chemical additives - o
environmental impact

" DAIRY PRODUCTS
Investigate the ﬁutritibﬁal value of foods in the dairy group.
Study types of milk and milk substitutes to determine their nutritional equivalency.

Study and’ discuss general cooking principles for' milk groducts. Orgamze a'lab to experiment with
milk-based recipes such as white sauces, puddings and cream Soups. Substitute varibls types of milk
ptoducts in the recipes and include a commercially prepared product. Compare the’ resu]ts for. taste,
nutrition and difficulties encountered with types of milk. - A

Investigate and plan a display about the production of cheeses. Organize a cheese—tasting lab.

Relate the. principies of cooking with milk to cooking with cheese. Divide inté groups and prepare several
types of cheese casseroles. Discuss their nutritive value as compared.with a meat/flsh/poultry main course

“meal. 4 e

: - EGGS
' . e
ldentlfy the parts of the egg and the nutnents found in eggs.

.

](eep,a hsjt‘ofnew terms found in»reading about eggs and'eShare these with'classmates.

. Prepare a bulletin board to describe what is meant by the grades, sizes and fertility of eggs. Discuss how this

oy - ‘, ‘ _ i

Il : ‘)' . ro o

. . o
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129
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Investigate and discuss these functions of eggs in copkery:
R :
thickening agent
leavening agent

s emulsifying agent

binding or coating foods - : o
adding nutrients
improving color, texture, flavor -

Organize and carry out a lab where each of several groups prepares an egg dish as a main course, varying
some of the recipes with egg substitutes. Compare the cost, nutritional value and flavor of eggs and egg
substitutes. _
) /
BREADS AND CEREALS

Study the nutritive value of breads, cereals and cereal products Discuss the role of carbohydrates in
provrdmg energy for the body

i Make a bulletin board rllustratmg the parts of a wheat kernel and the milling process. Compare and dlscuss

the nutritional differences of cereals and grains milled in'various ways. o

Investigate ‘and list the basic techmques of cooking. wtﬂ{ cereals and grains. Discuss the problems mherent in

~ cooking with star‘products and determine methods to avoid these problems.

-Analyze. what happens to a grain of cereal when it is cooked. Organize a lab to compare cooke:i?teals with

uncooked ones (e.g., cream of wheat or granola). Compare hot with cold cereals also for
flavor. Research and list uses other than breakfast food for cereal.

~

Divide into lab groups and make macaroni from scratch, experimenting with a variety of flours. Investigate

trition and

.the most nutritional metheds of preparing and cooking macaroni. Share your results with the other groups.

Make dough of water and flour:” 1 eup flour—gradually add approximately % cup water to form a stiff (not
sticky) dough. Knead extensively and let stand before wrapping with cheesecloth and run water over to
remove stajch. Bake at 450° 10 to 15 minutes. Drop temperature to 325° for 30 minutes. If done
correctly, dough. W.ﬁl increase in volume 4 to 6 times. Discuss the results.

» L

Investigate and discuss the action of the following Ieavening agents:

‘yeast !

baking soda

baking powder .
steam

incorpordted air

Have different kitchen lab groups prepare a common grain food using one of the leavening agents. -~

In the kitchen lab, prepare yeast breads using different grains and shaping the bread in various ways.

Using cakes and pies as examp%discuss the difference between batters and doughs including ingredients,

preparation, timing, equipment needed and standards for completed products Select and prepare a cake
and a pie in the kitchen lab, and discuss their nutritional value.

Sell the foods produced in the three previous learning exercises to raise funds for future activities.
' FATS

Study the lmportance of fats m the human dret Make a list of types of fats and their different nutritive
values.

Divide into groups and maké pastries with different types of shortening. Compare the results ?ud rank the
pastries according to taste appearance texture and nutritional value.

7VJ
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Fry foods, varying the types of fat used and the cooking temperature. Compare the. resu]ts.

N

Read about the varieties and uses of spices and herbs. Prepare variations of a single recipe with Aifferent
spices and herbs than called for (fresh and dried). Then taste and compare the versions of the recipe.
i (
To practices 1dent1fy1ng problems and errors in a recipe, take a s1ng,le cupcake recipe for preparatlon Divide
into groups, each group preparing one variation on the recipe such as no eggs, no baking powder, no salt.
Share the results and have each individual record impressions on thé fo]]owmg chart:
No eggs: appearance, taste, texture, consrstency '
No baking powder: appearance, taste; texture, consistency’
No salt: appearance, taste, texture; consistency
_Other:

. i
\

Discuss errors made in cooking throughout this unit. Develop games and exeruses to practice matchmg
problem w1th cause, for example: -

4 )

Flash cards: problems one side, cause on the other
- Fish/Game cards: product failure matched with cause

Prepare a s1mple and nutritious breakfast and a simple and. nutritious: lunch. Share 1deas from the menus
prepared Dnscuss eating patterns in relation to body s needs.

-, . , . ) . .

- r . . 7 N

Collect and share advertisements of snack foods and discuss the effect of advertising on food l‘abits'
Develop a list of nutritious snack foods from all the food groups Compare these with commercially
prépared snack foods for nutrition and cost.

Draw up a week’s menu plan, keeping in mind the niitritiopal needs, tastes and economic means of an
average-income family of. four. Assume that, for the majority of the week, the meal plans should be quick

. and.simple. Take advantage of seasonal foods and draw on all food groups. Trade menus with another

classmate and analyze the success of the menu.

-
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AZSU GESTED COURSE GOAL The student will be able to manage time, energy and money in tI‘e preparation
‘ of nutritious foods.’ (, -

A

LEARNING EXPERIENCES i .RESOURCES

- ) a class, decrde on a comp]ex food preparation activity which can be finished in a set time with careful
anning and organization. Allow one day for planning, the next for actual preparatron On planning day
divide into four equal groups structured in this manner:
/ .
Group 1: do.no planning; spend time in free activity .
Group 2: randomly chosen member does planning, does not inform other group members, who are in .
free activity, until beginning of preparation next day
Group 3: plans together with no leader : L
Group. 4: plans together with leader . S -

N

All groups begin preparation at the same time the next day. When time is up,'all groups must stop, finished
or not. Serve completed products and make plans to finish any not completed. Analyze the experience and
discuss relative time and energy expendrtures in all the groups, as well as any differences in the final food
product

Formu]ate a clggs definition of ‘convenience™ foods. Discuss the difficulties of dlscove'rmg thq nutritional 138
value of some convenience foods and determine methods of study

Brmg in ideas for the home preparation of convemence foods, choose sevgral and prepare them in class. -
Compare them with the commercla]]y prepared product Debate the pros and cons of the foods made from

- scratch versus their ready-made counterparts .

.

* Each of several groups select a convenierrce food, prepare it creatively and share it with the class. Evaluate
“results on the basis of additional time, energy and money used compared to the nutrients and duality .
) gained. Discuss other creative approaches to the convenience foods selected.

Set up a “What’s New” display of convenjence foods, inc]’uding sugges'tions for creative preparation. . -
Study time and energy savmg techniques in food preparation. Pretend you are a management consultant

and investigate one of the lab kitchens. Draw up a list of suggestions and changes that will save time and .
energy, such as better plicement of equipmefit and utensils, new equipment, or altering the division of

. labor in a given project. s .
. Investigate new food preparation equipment. Analyze management problems each mlght represent (e.g., .182
.« electronic Qvens which cook only one food at a time). Share your findings with the Class. .

.

Set up a kitchen equipment fair. Demonstrate and discuss the equipment.

Write and distribute a household hints column or pamphlet about saving time, energy and money in food

preparation. .
“ ) ‘V
N Divide into groups, each choosing a meal-planning project related to a specific management technique, such o
. as planning a menu:
to be prepared and eaten in a limited amount of time - -
to take best advantage of seasonal foods ;
that best utilizes given equipment ~ !
to demonstrate variety in color, texture, flavor and shape
B !
Evaluate and discuss the success of one another’s projectsr e
Make a chart illustrating typical féod preparation duties for each of your family members. Determine the ,
) value of redistributing the tasks and revise the chart accordingly. Share the results With family and
) classmates. . /
! A - »
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SUGGESTED 'COURSE'’

GOAL The student will be able to ap

.
LA

ply proper techniques for the preservation of

fdbcjs at home and determine the benefits.

s

AT

i

A

. LEARNING EXPERIENCES i " 'RESOURCES

-
3

—

>

Make a list of the changes necessirg in your'daily routine if no dried, frozen or canned foods wereavailable.

Draw a cartoon of a single situa

bulletip board.
]

Brainstorm -and list

on where your rﬂltine ‘would be.upset by this lack and post it on the
[ ' '

7
. v

methods Of_pre‘f\serving food. Investigdte methods of food preservation, including those 161
¢~ 0 longer commonly used. 2 oo :

L}

>

Find and display articles about foodl spoilagé that have occurred in home or commercially preserved foods.' * 93
Discuss the causes and precautions tg be taken in honie preservation or purchase of commgrcially preserved
food. ' S .
. i . . f T
Invite a h memai(er,.;:xperienc‘éd student or teacher'to pres,;ht a demonstration of preservation techniques. - 222
Tzike‘n?:a:)on techriiques and special hints the speaker may give. :
- Divide into groups according to presewalibn techniques. Review the technique for which your group is 126 ,

-responsible. Choose a food presently in séason and have each group preserve it. Display preserves and 154
demonstrate the. process and equipment used. After several weeks, open the preserves and compare for 8
taste, texture and appearance. ’ . " L .

. . . LN . / ) o ~ .
Prepare a food sample for freezer- storage using different containers,/z,ch- as’glass,  plastic’ and wrapping 26
materials. F{eeu, thaw and compare quality of products. - - : . , ’

- P¥rchase a food in' fresh form and in several different processed forms. Compare for taste, price, nutri‘&ts, g22
time required?}r preparation. Analyze the processed forms'for additives present. oo -
Write a paragriph describing feelings, concerns and values developed while doing food preservation projects. 3a
Develop and share a Jist of special precautionary measures taken during food preservation projects. Review 209

~ filmstrips or leaflets on food preservation techniques and cautionary measures. Summarize materials by 5

» developing games and exercises such as flashcards of terms or equipment and identifying the process to 257
- ) 86

which they belong.
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. SUGGFSTED COURSE GOAL - Thé studeﬂ? will be able to identify and describe the potential for workmg wrth -

. foods as a source of creative and aesthetic self- ~expression. - ) .
AT | " BEARNING EXPERIENCES : .. RESOURCES
. . -~ < - o N
.Go on a field tnp to a china store or department. Observe and take hotgs on d1fferentdes1gns and materials l 0
' used intable settings.. . ., 1 : :

>

) «
Spend a morning at rummage sales and dime stores; take notes or else purchase possrb]e finds for tab]e

appointments. Share your drscovenes with classmates. - g i’
s Ve Mao ¢ ’ - .\.\
- Design and make an u-nusua] tab]ec]oth, cente rp1ece, runner or placé mats. i 2 )
> Study and demonstrate; t/ﬂ“roué,h skits or cartodns, improper table setting and fanners. ‘ . 26
) ‘ N a ' 48
. o 21
' " Orgamze a Bulletin board d1sp]ay of magazine prctures shong eating customs in otHer countries. D@i

k differences in table .settings and ‘manners. In group$ tompose two universal rules for appropnate lab]e ‘-

. manners. Share and discuss them with other groups. . -
Find and organize a display of foods and equipment suitable for picnics and backpackmg, including safety 74
__and sanitarwgecautrons . 4 :

. Plan a menu and equipment for a backpacking t;rp wrth certain limiting condrtrons such as no potable 38
" water or firewood. . ‘ /
Design an. exercise on improvising equipment from the env1ronment pretendmg, for instance, that you ’ cT
forgot silverware on a backpackmg tr1p _ e .
Taste dehydrated backpacking food. Discuss its pros and cons on trips of various ]engths regardmg taste, ‘
cost, werght and nutrient value. €
, » . &2
Plan a barbecue or piCnic using creative ideas found in magazines and cookbooks or preser .. in class.
Practice and share firebuilding and outdoor cooking techniques as you prepare the meal. .
3 A
Review issues of Gourmet magazine. Share examples of ordinary -meals prepared in a special way. Try 190
several recipes in the lab, altering, if possible, the more expensrve ingredients with similar, less expensive
ones. Share your results. Discuss and defing the term “‘gourmet.’X
Develop an itemized plah for a special party where food is served. Figure the total cost of the party and
cost per guest, then cut the expenses by one third. Indrcate where costs.were cut and why, and discuss how
the party will be affected: . |
Adapt a menu plam to serve a very large group. Make and list special consrdgratrons if this meal were {0 be
served at home, in the home economics rapm or in a large banquet hall.
a -
P Giv_e each of several groups a different menu for which each designs a creative table setting, including s,
decorations and centerpieces. Evaluate one another’ss%ttings.
.Plan and carry.out a party for senior citizens. .
Review the unit and drscuss your feelings about planning and preparing foods attractively or for special
occasions.
¢ Y
Al ' \ .
0 "/ * .
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Classroom teachers should develop their own performance indicators related to
these suggestions, continually - altering them to reflect local concerns, changing
societal and environmental issues, and new discoveries that may influence
information and technology. .
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'SUGGESTED COlJl(SE GOAL The student?wrll be able to mterpret the influence of cultural economic,

e

.

psychologzca {(&d soctal{:tors on the seIec tion of individual and famzly foods.

\.

b4
LEABMNG EXPERIENCES - . RESOURCES
n‘ . i‘é - d
Durmg a field trip to & grocery store, each student select one food product Note which brand of that
product on display catches your eye first .and why. Then compare the variety.of brands as to cost, '
convemence quality,-quantity or sizes available, and nutrient value. Report resulits to the class and discuss.
‘Collect food advertls%%ents from magazines, newspapers and tgjevision. Analyze the effectrveness of the
ads and the amount actual food mformatron each supplies. O'lrgamze a display of the most effective -
" advertisements: | i _ 2
Invite advertising people in ghe food - mdustry to class to drscuss psy¢hological considerations and
« techniques used in advertrsmg . - . i
L ’ :
Review selected books, pamphlets and film§ on ads and advertising. Present a review of one of these sources . 261
to class. Discuss and list lling techniques “and devise a game around them, such as dividing into groups,
each of which develops a skit or advertrsement 1lll¥stratmga technique. . ~ 258
Write and present a food adVemsement for the radio; then adapt it for a newspa er/Drscuss the 226
advertisement. differences due to media type, motlvatronal techniques used, and the: relraB}lrty and 221
effectiveness of the mformatron presented 108
- Study selected materials and define types of food labelmg Drscuss the Fair Packaging and Labeling Act, 132
and what it requires on labels. ) R 217
: \ . 212
s > 136
4 . .
Collect labels from products used ah home orin the lab. Divide the labels among groups and analyze the
information required by la-w as welﬁs addrtronal or descriptive labeling. Share findings with the class
Study and drscuss the factors and formdt mvolved in nutrrtronal labeling. Develop a class mqdel for_an 148
,accurate and readable nutritional label ’
Determme types of - products wrth open datmg and those without. Discuss opert(datmg as an aid to the
consumer, and its effect on retailers.
.y L C .
Invite a guest speaker from the grocery industry {o discuss the pros and cons of* the universal product code 165
and automated checkout. , 139
*260
For one week, keep a written record of the food you eat. Describe and discuss the factors which influenced 79
your ‘food decisions. On the board make a class list of these factors under main headings such as social,
cultural, economic, physical, and intellectual. 4
Y
lmagme that you must decide whether to buy a food product for your family in one form only (e.g., 21
frozen, dehydrated, canned, o« the ingredients to make it from scratch). List and discuss the steps used in - 20
making the decision. N 67
Using grocery ads from local newspapers and assuming a given amount of ‘money, write a nutritionally
balanced dinner menu for a week. Consider sale items and amounts of savings, and the use of time, energy
and transportation shopping at several stores to take advantage of sales. Share your menu with the class and
discuss the decision-making steps used. ,
*
% . i -
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SUGGFTED ‘COURSE GOAL The stua‘ént will be able to, appIy shgpping:and. mangement principles in the

\Wise use of the foed dollar. -

- i

. >. : i LEARNING EXPERIENCE}\

RESOURCES : ..

v ¥ A
Divide the class into three gmu/ps representing how, when and wiere tolehop Have each group discuss and
list consrderatrons related to therr title: For instance:

4 - » - -
vHow: usé comparative pricing techniques !' - . . o (
When: shop during legitimate sales )

Where: shop where you know the quality of merchandise is good '

N o - : . .
Make a bulletin board display fro,‘m the ideas of each group I By

—

Take a’field trip toa store. Observe and‘drscuss the store layout merél]andrsrﬁg technrques display items

. and their relation to shoppers traffic pattemns.

Conduct a survey to determine the services of logal stores, store*hours, when stores are least crowded, and -

sales pr promotionsscheduled by different stores. Discuss the effect’of these on shopping patter‘ns.}

Develop skits or role play wise shopping procedures versus poor shopping procedures. Discuss how food |
money can be wasted or extended by impulse b/uylng, tradmg stamps; facts or fads on food; vitarhin and

dietary supplements . L - ~ | S

" Share with the class an advertising gg‘nmick by which you were taken in. !

> = o —

“Identify and display various, g]ethods; for <packag|ng food. Qrganize a drsplay of drfferent _package srze‘s

indicatjng possible deception: Discuss packaging practiceg that add to the cost of the food product such as
nutrient labeling, container types and additions for consumer enticement. ' .

o L\\‘

“Invite a speaker from the county extension agency to discuss food and “hidden” food costs as well as ways
to extend the food dollar. D )’

. . . / . o
Study, then lead a class discussion on the initial cost of the changeover to the metric system. Organize a
display on-the metric system, compa{ing it:to the system we use now. b . .o

£

Intvite a supermarket manager to class to drscuss pastand present chapges in the grocery rndustry,and how
these affect tite-consumer.

.~y
2

Divide into two groups. Have group A purchase several brands of the same cannedﬁod productand weigh
the actual contewt after water or syrup is removed. “Compare actual costs per sgryjng’of the brands. Group B
prepares :a specific weight ofground meats with various fat contents, noting the amount of shrinkage ard
figuring the actual cost per.serving. List findings fro@@both groups on the board and discuss whether the
less expensrve brand or vzirrety is a true savrng .

Use tonsumer periodicals to compare the price and quality of various brands-of the same food product '
Dr%uss how brand names affect cost”

Conduct experiments-to determine low cost foods with high nutritive value in the following manner: y

Grou A"tests five-ve etables showing cost and value of nutriénts erservin using in-season and ¥
p 8 g p g, g

preserved vegetables
. Group B compares five cereals for cost and value of nutrients per serving
Group C compares home-prepared and TV drnners of same type for cost and nutrient value per,
, servmg

‘Share group results,

) roy
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Using ‘a balanced menu that is high in cost, divide into groups and substitute lower cost foods with high
nutrient value Compare new menus, discuss the reasons for changes mad;aﬂd compute Qlfference in cpfb,
Identify cultural and economic factors affecting the-deﬁnitlon and use of “Quxury” fo)ohs Plscuss the
difference between wants and necessities. ST

i

Asa class, discuss and list orrthe board factors affecting food cost under the following headings:
) . . . ‘ R

marketrng (e.g., advertising) s «

food store operation (e. g, pricing policy) . .

economic factors (e g., labor relations) . Lo <. -

environmental factors (e.g., season) , ; _ BRI

family crrcumstance (eg., specr:\diptary needs) - :

Invite a panel of parents and others to distuss ways they try to control the cost ofpurchasmg foou.

Construct a bulletin board display of methods by which the consumer can control food costs and extend
the food dollar.’Compdse a booklet of these methods (including tésted, lov?’cost recipes) and distribute it.
1

Discuss home gardening as an alternative to buying groduce. lnterested studerits could plan and plant a |
" garden, then figure the cost and estimated nutrient value ofthe food produced. | F

A \
Develop and play garﬁes to help br.oaden your awareness of realistic food prices. For example: '

°

The Price-Is Right— guess the actual price of displayed items .

Menu Plap-write% balanced menu plan and figure cost per serving, then compare with actual food
costs ' ) e

- - N *
‘%sea}lewspaper' ads.for or visit a large supermarket, a discount’or speciaity store and a small, locally owned

grocery. List advantages and disadvantages to each type of outlet comparing the prices of’food at each.
Discuss findings.

/ . .

Go to the store where your-family shopping is done. Break down the total food purchases separately for
. ! 9 - s g
meats o ) : t ) '

r : . ’ , A

. fruits and vegetables . ' : // . /’ _
« bread andp_cereals o - . _ ) < ';4)}
fats and-miscellaneous . » ¢ : .

Record percentages for each category and compare your list with others’ lists.

. R / .
Revrew"readmg materials to determine characteristiaf low-, moderate- ana\l.ugh cost food menus. Plan a-
menu using each type. Discuss problems and solutions.

Review and discusd the advantages ot'planning ahead before shopping Compile a'class summary'of effective
shopping list organization, shopping techniques and food management. Use the same formatt as the first
learning expgience of this uhrt on page 36 (i.e., how, when, where to shop).

List consrderations in food planningYor your own family, such as size of.family, age of members, food
dollar spending versus spending in othgr areas, etc. Discuss the importance of total fam}y\coopcratlon in
the food spewhng plan N\

- . -
Buy your family’s grocerias for one week. Discuss problems and solutions. . )
Develop a written . overall budget for a family, given a weekly income amount. Set up categories for food,
shelter, clo hing, entertainment, transportation, medical and insurance, and miscellaneous. l:valuate ‘and
drscuss the percentage of income breakdown for each category.

RN ) .
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fish and poultry i : ' : ¥ P

v . eggs .
. milk and dairy products
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SUGGESTED COURSE GOAL The student will be dee b apply the rtglrts and respo srb ities of the buyer

Y and seller -in the purchase and - seIectton of foods and (food preparation
equipment.

).‘L o f‘ . g \ ] ] ( Y, . \
- CL s LEARNING EXPERIENCES .~ / \ : ' RESOURCES'
. Invite a panel to discuss nghts and responsrb*tres of the coffamer-citizen. Videotape or record the R
;:hscussron for ather classes." - . ) - ‘g ) -
<, . ' “ . ‘ : . N . N .
) , Divide into two groups. One group researches the rights and responsibilities of the buyer; the second group - 249
: researches rights and responsibilities of the seller. Discuss and drsplay a list of your ﬁndmgs For examplé ) ,
. 229
sumer Rrght to be informed of true 1ngred1enjs .
({m mer Responsibility: to examine food product label ‘ . 230

S Seller Right: to a fair profit . : ' o ‘ N (
, Sellqr Responsrbrlrty to keep prices competrtrve ) ’

basis, dray angd display your own carto

- . s

. Collect ar display gartoons pertarnm%rto the consumer and fo@uying.‘Using a personal experience as a
' . . é

-~Role pla)} responsible and irresponsible ¢onsumer and salesperson\})ehavror through logrcal consequences
- Discuss whether each situation is a right or responsibility” of the buyer or seller. For instance, rudeness to
the seller may result in the buyer recervrng inadequate or 1naccurate fobqd product 1nformat10n

Interview grocery store buyers and study_ seletted matenals to learn how the selectron ot"goods and stock f 163
on hand is affecteddby consunfer demands o ‘ ‘ :

~ With th permlssron of the grocery store manager, work in pairs to observe different shoppers in the store.

Watch 4 1rnpulse purchases. Share and discuss your findings. .

- \ v

Write a short paper outlining factors which  influence teenage spend1ng Compare in class and figure 16
percentages of money spent in different classrﬁcataons Evaluate your own performance as a responsible ’
_consurer. * . . Y

¢ o

Discuss.the question “How are your parents or guardians teaching you money management?”’
o
May oo
Discuss the rights of consumers to be in formed ofdeceptrve pragtices versusthe respons1b111ty of censumers ~ ¥ 216
> toinform therhselves. .

Arrrve at a class deﬁnition of consumer resource materials. .

L1

,

Using the following list as a gurde in small groups or 1nd1v1dually study and} port qn oge of the agenties or 81
aids avarlable to the consumer: . ]
. i / ,
C(}nsumer ﬁnanced test1ng agencies : : ¥ . ' : 77
Consumers Union of U.S. . . . & .
Consumers’ Research ' Pé . 40
Business efforts ‘ - . x )
. Underwriters’ Laboratory : C 73!
* National Electrical Manufacturer’s Association ,
United States of America Institute o 2
Nationat voluntary consurher organizations’ N ' . '
National Consumer League i 9
Center for Consumer Affairs : | T - . .
National Consumers Comrhrttee for Research agd Educatron s #, 12
. National approval/testing centers ' & o L
Y N “Seals‘of Approval” k ‘ : 166
_ - Better Bysiness Bureau o P
N American Home Economics Association
American Dental Association
R

» 3y . o




. Consunfer services of individual storesy, AN - -
State and local levels <™ -~/ - ; »
! ’ Fraud bureaus " . =" o ,
e State, county and city agencies ) ~ -
. Voluntary organizations : - ’

7 - Consumer representatives in goveynment .l ’ .
: . Federal govemment ,.* | ' ) o T
- Federal Communications Commission - ' N

/ Federal Trade Commission = = 7, ' ' ' -

L

, ; . .
Choosé: a controversial food product. Divide
consumer aids and publications, including at least one from every group listed in the previous learning
experience. Compare ﬁnd‘in% and evaluate the reliability ‘and validity of information andifecommendations
from each source. o ; i ; - -
[} . i ' . ° T - 3 . K] ¥ 4 ’

Analyze recent copies of Consumer Bullptin and Consumer Report. Prepare a ofie-page paper on the nature )

andgontent of these, publicationis and their value to consumers. Discuss the type of people likely to be
¢ subscribers. N\ o . LS o -

. S }
) Obtain a copy of:the Consumer Education Bibliography. Send for, examine and diécuss the publications
° whichvare food resource materials. How varied and complete is the information? 4 o
, J/ . et !\ : R -

.Fromthe sources examined in 'the five previous learning experi‘ei*es, compile a eonsumer fgod product
resource file for the classroom or school. - . aee " A
* N . - ‘ . \) ~

-
-

<

. &+ securing and scréening current food resource material. For exampte: \\
L
»

Secuﬁﬁg—&om hibliography in books, magazines, articles . N N .
Screening—note publication date, evidence of fgsearch ) W . .
. .. ‘ , o . . ' , - . % .
Investigate the concept of food additives. Define the term. “food additives” as a class. Discuss the use and
N function of additives in food products. v -

» . . >
! . : L -y
! - - . - . ; -

Visit a cannery, food processing plant, or produce or meat department of a grog_én’y store. Tnvestigate the
< presence of additives through - : ; N

. P -

- . : ' - . y.
. pesticide residues » < . o .
fertilization or fattening processes - : . - » .
manufacturing processes : N N , =
food eontainers A . . A
- safety and sanitary considerations e : / ‘
\ - . . . ) . - !
Display labels from food containers, underlining additives. Take one label and analyze the functions of the
additives present. Study the pros and cons of those additives. -
= Divide into two groups and debate the use of food additives. Note the points made by each side and prepare

a bulletin board display of the adyvantages and disadvantages of food additives.

lnve?lgate and present to the class an example of a food fad, such as a capéu]e or:wafer meal, or different
diets: Discuss characteristics of food fads, and the techniques dr methods used by fad promoters to selly
their product, such as scars)actics, incomplete research, or use of public ignorance. v .

Share an article or personal experience dea]ihg with food fads.

v

A . 3 . s
*/7& ’ Disouss possible. results from f\oyowing food fads, for instan®®, additional expense or endangered health.

/ o ‘ .

R ! - ' 39, : N \
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Food and Drug Ad;ﬁinistration,, : AT .

into groups and studyythe pr_o‘duct\thrgg'h a variety of '

X

- Discuss the value for the consumer of up-to-date product mformatlpﬁ. Determine 2 methodology forw_‘

4
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\ 1) . . . N
Mdeﬁne the term “health food.” Divide into groups to examine current references on health food
. and articles from health food maggzines. Evaluate and discuss the resources examined. -

H . ’
Debate whether health foo&f’ § food fad. _ '
Report to the class onhow td'p'urchase food equipment in regard to . '
P \ . . !/
g safety considerations for'use and-care 8

seals attached to identify appliances as tested.or guaranteed&
: pro&uct warranties :

Cpllect 2 variety of guarantees and warranties. Divide into groups to analyze hﬁevaluate one of tl}e

samples in regard to . ' ! .
© 3 Fl
“ what is covered ' L ;
circumstances which would make it invalid® ~ ¢ R
i length of time covered . .- i : ’ ;I
' restitution provided , o ’ /

1

Wr1te an effective and an ineffective warranty for a piece of food equrpment or table servicewar¢. Share and
evaluate w1th classmates. Discuss enterm fora warﬁnty of value to the consumer.
“ ¢

a

List, then draw ‘names of.materials such as Teflon, aluminum, stainless steel, copper, foil. Investigate heat

. : . ; ;
conduction, properties and proper care procedures for the mnaterial drawn. Report to class and»-drscgss.
B ' . '\2
Develop a game toslearn terms related to use and care of equipment—for instance, match terms with
pictures ofequrpment\to which they geherally apply. S
Collect magazine and. newspaper ags to study general thends and features of kitchen equipment. Discuss
" which and whether new features are/a definite improvement in-equipment design. .
Each kitchen group bake a simple cookin&ecipe using difterent cooking sheets, including
Teflon coated , 3’“ ' R
shiny aluminum
dark tin . -
dented aluminum R .
Compare results Discuss problems or .rdmnt ages of ditferent materials and importance of seleetu/)n dnd care
of equipment. /
To demonstrase the, versatility of small kitchen appliances. prepare products not commonly ‘prepared in
‘each--for instance. cole slaw in a blender or cake in a frying pan.
’ T ~ o
Plan and prepare the same meal using equipment other than an oven, and one using an oven only . Discuss
anid Hist ways to improvise when an oven is not available, or when it is the only appliance available.
Prepare and compare toods cooked with a microwave oven to a conventional oven tor color, flavor, texture,
cost. time and energy used. Tnvestigate and debate the use of (Mmunicrowave oven. -
[ ! ny
. o . : ) -
Study energy costs of varioys kitchen appliances. List and share ways to-save energy . such as turning off the
‘electric range or oven a few minutes before end ot cooking time.
* Al
Choose a specific appliance used in the kitchen and investigate trends and features. including a visit to the
appliance store to. compare brands. Determine the best buy for the lab kitchen.and the best buy for your
+own family. Report your decision and reasoning to the class.
Mike a list of “luxury™ and “needed” featuses o a vaniety of appliances, Compare lists with yom
classmates and discuss criteria tor choices.
T
- 40 : g
. v " , , 4 *r
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t - - From pergonal experience, newspapers and consumer education periodicals, list deceptive food and food
equipmen practices eneoii‘bered Share and list ideas on how to detect such practices. R
Develop ctiteria for iegitimate consumercomplaints about food'or food equipment p(rchases —e.g., in what v 172

) instances the-constimer should have examined the product more responsibly before purchase, in what
P instancegthe seller should be blamed for deceptive practices.

. N £ :
\\/ Invite guest speakers such as-business people in the food industry, lawyers, or consumer ageg_cy personnel\ 244

to discuss how complaints-can be presented most effectively. i
Pevise a consumer complaint form and perhaps use it to write a letter ofcomplaint about a food product .to 114
the Food and Drug Administration. Critique and compare as a class. _ LR 52

nd
) _Divide i small groups to report on possible individual and collective actions that can be taken against
Y deceptive fgod and food eqmpment practices, and on agencies available for aid, including
Federal Agencies .
U.S. Department of Health, Edueation and Welfare P
Public Health Service ! , )
Fbod and Drig Administration
U.S. Department of Agriculture
Agriculture Resedrch Service
Agriculture Marketing Service
U.S. Department of Commerce
’ National Bureau of Standards . ’
] Federal Trade Commission ’
\ Office of Consumer Affairs
s State Agencies _
. State Department of Agriculture ' )
) n State Consumer Protection Agency " r
Private Agencies ‘ . i
Better Business Bureau
Food Manufacturers, Consumer Relations Director
Honme Service magazines -
¢ Legal Aid sotieties

Draw up generak-guidelines for proeedurés to resolve consumer complaints rel.iting to food and food
V' equipment purd\qses

Invite a lawyer or “consumer agency represengative th discuss wnsumer protection services'in Oregon. In
what areas and to what extent dothese services protut the consumer

N g .
Erom newspapers, magazines &r personal experience, present a consumer protection situation to the class.
Decide what action would apply, where to go.and how to proceed

Discuss who has the final responsibility for consumer protection.
N

&
/'
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SUGGESTED
PROGRAM'GOAL

¢

The student will be able-to identify and describe qualities and preparation needed
for employment in food service occupations.

.

 Classroom teachers should velop their own perform‘&nce mdxcatoxs related to
these suggestions, continually altering .them to reflect local concerns, changing

societal and environmental issues; and new discoveries that may mﬂuence
information and technology." . -

43 : .
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'SUGGESTED COURSE GOAL The student will be able to identify economrc trends, employment
- ‘ opportunrtres, job requtrement§ and personal interests and talents in the food

o service field., N
[ LEARNING EXPERIENCES RESOURCES
Investigate growtli and employment trends in the food industry. )
Invite a person from “Restaurants of Oregon” to your class to Vdiscnss food industry job opbortunities. '
Survey the local community for‘potential job opportunities in the food industry. Discuss,ioca_l,féctors 228
affecting job opportunities, such as major industries, educational opportunities 'and economic conditions,
Compare these factors with a'smaller and a larger community in Oregon - ° 64
) - , . . )
Take a class field trip to a restaurant or other food service establishment. Observe various food service jobs 246
and outline interests, abilities and skills that would aid in the performance of each job. Share these then
make a bulletm board dispiay of the findings.
Clip all food- related JObS in the newspaper want ads for a week. List and categorize types OfJObS offered
Make a job cluster pyramid dlsplay according to levels of:training and experience required for each job.
Study food industry jobs by reading and by interviewing people in the field. Find out 18
salary levels

ERIC

Aruitoxt provided by Eic:

advancement opportunities
. age limits ‘ :

experience needed ’

working conditions

expected responsibilities

.,

Shﬂre your findings:

tos

Invite a union representative in-the food industry to talk in class about union- related apprenticeship

programs, such as a meat cutter’s Qrogram

-

Brainstorm about occupations that may not be immediately thought of as food service careers but are
related in some_way—for instance, restaurant architect, food magazine journalist or photographer, or animal
nutritionist. Share your ide‘as.

Invite a counselor or employer in food service to discuss personal qualities important for a food service
employee, methods of acquiring entry -level skills, and oppprtunitiestor further education in food service
occupdtions

Have de‘rnonstr:itions or workshqgps on job skills, such as
grooming
purchase and upkeep of clothing
.voice and speech habits ¢
comfunication skills

,:S)

Discuss good attitudes for the relationship between z

‘employer-employee
employee-employee
employee-customer

" Role-play conflict situations in the above categories and discuss best solutions. Décide how attitudes, skills

.

and abilities affect job success.

,

N

233, .



* ~4 Your weak and strong points and make plans for improvement where necessary.

.
> g N - . .
’ ’ = - - ‘
LY
. . N

’ N < , N

Develop a checklist of attitudes, skills anhd abilities necessary. for g job in the fooé service industry. 'Find_l - (

a

)

~ Review food service jobs. Decide which jobs would be the most and least appropriate for you‘, and why.
Decide which jobs interest you most.and least, and why. Outline steps you would have to take to obtain .
sskills necessary for jobs that interest you most. : :

\Serve lunch to the faculty or another group. Have students perform jobs df cooks, managers, hostesses,
\dishwasher_s, etc. Evaluate and discuss your performance and your feelings about the role assigned.

v
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SUGGESTED COURSE GOAL The student will be abIe to tdenttfy jobs “and training opportunmes for
self- employment in the field ofnutrmon and foods.

s . A

) | ’ LEARNING‘LEXPERIENCES " " RESOURCES

)

As a class, list food-related homemaking tasks into separate skills and abilities such as purchasing, preparing,
nutrition planning, etc. Discuss opportunities to gain trammg and skills in each 'area, from specialty schools
to clubs or readings. Evaluate yo n strength or weakness in each area and outline a plan for
improvement where necessary. / _ '

Discuss dlfferences in home food preparation and food habits when all famlly members are eniployed or~
active outside the home. Determine techmques to minimize differences, such as family cooperation or u
of special kitchen equ1pment

Research and share ideas for foodrelated jobs that can be done at home to earn nfoney. For'example:

catering

planning and giving parties
making specialty items
writing food articles or books
running a home restaurant

Prepare a bulletin board or display case to illustrate your ideas. i’
A -« e

?
Investigate 13“‘:- and regulations regarding the operation of a food-related business at home.

Divide into groups zﬁld7 prepare samples of foods that could be prepared and sold from home. Compute*the
dollgr value of shoppling, preparation. serving and cleanup for each product. Evaluate products and

"determine improvements that could be - ‘- Research marketing possibilities. .
. ! . -
’ Plan and carry out a-class fo« - sinssar to one that could be prepared and sold from home.
Discuss personal feelings ar «ies gained from homemaking activities.
, h . o
. ’ {
I
o )
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\ - ASSESSMENT

. o ) -
In the Goal-Based Planning for Home Economics section of this gutde, four sets of desired ou‘tcomes
were 1f]ent1ﬁed (1) state goals; (2) district goals; (3) program goals; (4) course goals. Competen01es
were discussed. Personal goals of individual students were mentioned. These weré followed by
specific suggestlons (learning activities$;- teaching strategies, resources, alternative instruction, etc.)
.designed to assist the planner in implementing a goal-based cur rriculur‘n; .
Once 1nstruct10na1 plans are 1mp1emented the teacher must pose the question: Are students
atta1n1ng desired outcomes, and is the home economics program helping them to reach those
outcontes? The quality of the .answers to these questions depends on for what purpose and how well
assessment activities are de31gr1ed and carrled out. .

To measure the attalnment of any goal or competency (Was it Ylached? ...not Why? or Why not}
or even How well?), Oregon uses. ASSESSMENT. Assesdment in Oregon means takirig
nzve/1f0rv~ask1ng, Where are we? Eva%*aatlon in Oregon means judging the invehitory(ies)— asking,
‘What’dwwe intend to do? What did we do? How well\d we do it? What would we do differently if we
did it over? Assessment and evaluatlon are not synonyms in Oregon.

If it 1s desirable to know the kind of overall job the home economics program is domg, ‘then the
performance of groups of students is 31gn1flcant Assessment focuses on whether an acceptable
majority’ of students is attq,lnlng established goals The needs of groups of stu(Fellts can then be
identified and program planning improved accordmgly [f, however, it is desirable to how well
" individual students are attaining desired (or required) outcomes, then the performance of each
individua} student is significant. Assessment focuses on,the needs, 1nterests and leamning Strengths
and wealknesses of individual students as they strive to develop and-demonstrate desired outcomes.
The needs of individual students can then be, identified and learning activities, teachfng strategies,
. resources, etc., adjusted accordyngly.

Thes.e relationships are shown below. Assessment of each of the elements shown in the figure will
provide answers to particular kinds of que}tions.

N , 7 ’ '>

(

I ’ : ASSESSMENTS OF CROUP AND INDIVIDUAL PER RDRMANCES
. P
= - P . 1
GROUP PERFORMANC to to IMPROVE PROGRAMS ’ \\
related to wdentify . by
! GROUP - . .
v . .
™ Dhstrict Goals NEEDS adjusting plans, goals. courses, /
Program Goals - major actwities
o Course (and Umit) Goals
43
. w B
ASSESSMENTS at —
INl)lVlDUA‘L PERFORMANCES to to IMPROVE INSTRU( Tl(”N
relatedato wlenufy by .
INDIVIDUAL
Ran Competencics >~ NEEDS adapting strategies, practices.
J Lo Personal Gouals matenals, performance
S Learning Strengths requirements
& Weaknesses '
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A’ssessment of district goal attainment answers the quéstion.\ To what extent are students attaining
the outcomes of schooling the community and its schools desik‘\ J\

i NN
Assessment of program goal attainment answers the question: To what extent are students attaining
the outcomes home economics teachers and curriculum planners desire? ’

.

Assessment of course gozil attainment answers the (juestion: To what extént are students attaining

N

' the outcomes home economics teachers desire for Nutrition & Fc<0ds‘? .

Assessment of competency attainment. answers the question:, To what extent is a student
demonstrating desired applications of what has been learned in order to graduate?
Assessment df per, ')nal goal attainment answers the question: To what extent is a student attaining
those outcomes designated as of greatest personal importance, need, or interest?

y, .
* )
Assessment of learning strengths and weaknesses answers ‘the question: What characteristics
reflected by a student’s performance can be seen as enhancing or in_hibniting attainment of desired

-,

outcomes? :

"

In seeking answers to these questions, student performances that can be accepted as indicators of
attainment of desired outcomes must be clear. These performance indicators serve to guide the

assessment activity in producing the most needed information. ,

To be in compliance with state requirements, each district must assure that assessmext #yivities are
carried out in relation to three points. Assessment of student demonstration of domYpegencies

" required for graduation and identification of learning strengths and weaknesses are two ese. In
addition, the home economics program mgy be selected by your district for a special kind of
asgessment required by the state. If this happens, it will be fecesss o analyze the goals of\the -
program to determine the extent to which students must develop or apply reading, writing, and
computing skills in attaining those goals. Assessment will then focus on describing how well- the
necessary skills are being developed or applied.*

~. 3
e, i

U
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RESOURCES
Print
Books & Articles for Students

Americana Cookery—Favorite Recipes of Home FEconomics
Teachers. Montgomery, AL: Favorite Recipes Press, nT8,

= .
American Heart AssocialNon, American Heart Association
Cookbook, New Ed. New YorK; David McKay Co, Incg1975.

Aykroyd, W.R. The Conquest o Famine. New York: Reader’s
Digest Press, 1975.

Barclay, Marion, et al. Teen Gulde to Homemakmg, Third
Edition. New York: McGraw-Hill, 1972.

Bernarde, Melvin A. The Chemicals We Eat. New York:

McGraw-Hill, 1971.

\

Betty Crocker’s New' Boys' and Girls’ Cookbook. New York:
Western Publlshmg Co, Inc, 1965. .

'

. Bicentennial Cookbook Favorite Recipes of Home Economics
VN ";(see 1)
w.

Teachers Montgomery, AL: Favorite Recipes Press, 1976.

Bills, Jay and Shirley. Home Food Dehydrating: Fconomical
“Do-1t;Yourself” Methods for Preserving, Storing and Cooking.
Bountiful, UT: Horizon Publishers. n.d.

Bishop, James, Jr. and Henry W. Hubbard. L et the Seller Beware

Washington, DC: National Press. Inc. 1969,

Bogert, Jean L., et al. Nutrition and Physical Fitness, Ninth

Edition. Philadelphia, PA: W. B. Saunders Company, 1973.

Brown, Lester R. and Erik P. Eckholm. Bv Bread Alone. New

York: Praeger Publishers, 1974.

»

“Cabinet Rank for Us Shoppers,™ Changing Times. Jan 1969,

data reportedly accurate
at time of publication

Address

Favorite Recipes Presg
PO Box 3396
Montgomery, AL 36109

«David McKay Co, Inc /
750 Third Avenué
New York, NY 10Q17

Reader’s Dlgest Prpss

“T.Y. Crowell Co Distributors
666 Fifth Avenue

New York, NY 10019

McGraw-Hill Book Company
1221 Avenue of the Americas -
New York, NY 10020

(see 4)

Western Publishing Co, Inc /
1220 Mound Avenue \
Racine, WI $3404

Horizon Publisher?& Distributors
50 South 500 West
Bountiful, UT 84010

National Press, Inc
1529 14ih Street NW
4 Washington, DC 20011

W.B. Saunders Company
218 West Washington Square
Philadelphia, PA 19105

Praeger Publishers
200 Park Aveitue
New York, NY 10017

Changing Times Educational Service
1729 H Street NW °
Washington, DC 20006

S1 . 4;) i ol
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Books & Articles por Students Address
13 *“Can Snacks Fulfill RDA?” lllinois Teacher (Sept-Oct 1972). Illinois Teacher

351 Education Building
University &f Hlinois
Urbana, IL 61801

- 14 Carson, Byrta R, and Maue C. Ramee. How You Plan and Prepa[e

Meals. New York: McGraw- HlII 1968. "(Eee 4)
- 15 Childs, M.T. and J.J. Ostrander. “Egg Substitutes: Chemical and - | Journal of the American Dietetics Association
Biological Evaluation,” Journal of the American Dietetics 430 North Michigan Avenue
) Association (March 1976). . ' Chicago, IL 60611
J 16 “‘Consumer Behavior: What Influences It?” Forum J.C.Penney Co, Inc
(Spring/Summer 1971). J.C. Penney Co, Inc. Educational Relations
o : 1301 Avenue of the Americas
New York, NY 10019
ey : ) !
~ 17 Consurmer Problems in Nutrition. Atlanta. GA: Calhoun
¢ ™ Company. Inc. nd. "% (no longer available)

/ 18 Corneluis, EG. Food Service Careers. Peoria, IL: Chas. A. Chas. A: Bennett Co, Inc

Bennett Co, Inc, 1974, 809 West * tweiller Drive N
i Peoria, [IL01614 )
19 Cote, Patricia. People, Food and Science. Lexington, MA’ G1nn & Ginn & Company
: Comrpany. 1972. ] 191 Spring Streci i
kexington, MA O “
» 1 -
n 20 Cronan, Marion L. and June Atwood. Food in Homemaking, Rev
) Ed. Peoria, IL: Chas. A. Bennett Co.Inc, 1972. (Ch 10)  (see 18) |
S s \
21 Cronan, Marion. First Foods. Peoria, IL: Chas. A. Bennett Co,
In¢, 1971.(Ch 1) (see 18) A
22 D’Agostino, Geovana. Mama D's Hbmesry[e [talian Cookbook.
New York: Western Publishing Co.,.Inc, 1975. (see 6) o
23 Discover Why Metrics. Roscoe, IL: Swani Publl%hmg Company, Swani Publishing Company
1972, revised 1976. \_ Box248
Roscoe, IL 61073
24 Duffie, Mary Ann. So  You Are Ready to Cook, Fourth Edition. Burgess Publishing Company
Minneapolis, MN: Burgess Publishing Company. 1974. = . 7108 Ohms Lane
’ : Minneapolis. MN 55435
25 Ewald. Ellen'B. Recipes for a-Small Planet. New York: Balldﬂtlll( Ballantine Books. Inc
. Books, Inc, 1973 (paperback). # Division of Random House. Inc -
201 East 50th Street =
) » : New York. NY 10022
26 Farm Joumal Food Editors. How 1o Dry Fruits and Vegetables - Doubleday and Co, Inc
& at Home: A Complete Guide 1o the Best Methods. Garden City, 501 Franklin Avenue -
NY: Doubleday & Co. Inc. nd. " " Garden City. NY 11530
4 7 ‘1
. Y
27 KFarm Journal Food Editors. How to Dry Fruits and Vegetables ‘Time-Life Books >
Foods of the World, Cookbook Series. New York: Time-Life / Division of Time, Inc,
Bopks. 1970. Silver Burdette Company
A u : _ Morristown, NJ 13664
52




29

30
31
32
33
34
35
36
37

38

39

Books & Artt’cles for S tude;lts

Fitzsimmdns, Cleo. The Management of Family’ Resources. San
Franciscof CA: W.H* Freeman and Co, 1959. (Ch 6)

\

Foreign Fabds Cookbook—Favorite Recipes of Home Ea\zor}riw
Teachers. Montgomery, AL: Favorite Recipes Press, nid.

Frederick, J.,Ge_orge. Prunsylvania Dutch Cookbook. New York:
Dover Publicﬁtions, Inc, :971. .
' : ¢
Gold, Ann and Sara Briller. Dier Watchers Guide. 'New York:
Bantam Books, Inc, 1971 (paperback). .

~ Goodfellow, Barbara. Make It Now, Bake It Later. New York:
Essandess Specials, n.d. (3 paperbacks).

}

Heiser, Charles B., Jr. Sec. “ation
Food. San Frin-isco, CA: W vand .
Hertzberg, Ruu. -t al. Putting Food By, Second Edition.

Brattleboro, VT: Steyltn Greene Press, 1973.

. . R
Home Style Cooking. Better Homes & Gardens. Des Moines, [A:
Meyedith Corporation, 1975. -

Kasdan, Sara. Love & Knuishes: An Irrepressible Guide to Jewish
Cooking. New York: Vzﬁ]guard Press, Inc, 1956.

'\ . . :
“Labels That Tell You Something,” Journal of Home Econsgics
(April 1972). . &\*

f

Harris, F)iorence and Rex Withers. Your FoodsBook. Lexington,
MA: D.C. Heath & Company, 1972. (Ch 16) =

~ [}
’
Lappe, Fraitces. Diet for a Small Planct, Revised Edition. New

York: Ballantine Books. Inc, 1975 (paperback).

40 /Leland, Gordon and Stewart M. Lee. E'conomics for Consumers,
7 Sixth Edition. New. York: Van Nostrand-Reinhold Company.

~

41

1972.

Leonard,= Jonathan Norton and editors of Time-Life Books.
Recipes, American Cooking, The Greatr West in Foods of the
World Cookbook Series. New York: Time-Life Books, 1971.

o
(%)

.
Address
. Freeman, Cooper and Company

1736 Stockton Street
S Francisco, CA 94133

(see 1) *

. Dover Publications, Inc

1T80‘ Varick Street
New York, .NY 10014

\\Bantan‘{ Books;Inc

+ 6606 Fifth Averiue
New York, NY:10019
v
¥ssandess Specials
Simon and Schuster/Inc
I West 39th Street.
New York, NY 10078

28)

Stephe_n-Qreene Press :
PO Box 1000% = . .
Fessenden Road, Indian Flat

" Brattleboro, VT 05301 -
A

Meredith Corporatign
1716 Locust Street
Des Moines, 1A 50336

Vanguardﬂ Pfess, Inc

424 Madjson Avenue /

New Yok, NY 10017 Co
B ‘

.~ American Home Economics Association

2010 Massachusetts Avenue NW™
Washington, DC 20036

D.C. Heath & Company -

College Department

2700 North Richardt Avenue

Indianapolis. IN 46219 > 0

(see 25)

Van Nostrand-Reinhold Company

Division of Litton Educational Publishing, Inc
300 Pike Street

Cincinnati, OH 45202

(see 27)
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Books & Artt’cles for Srude‘hts l Address
42 Levy, Leon,-et al: The Consumer in the Marketplace. w York: Pitman Publishing Corporation
o dan Publlshmg Corporation, 1970.(Ch 12) - 6 Davis Drive
= . Belmont, CA94002
43  Lowenburg, -Miriam E., et al. Food and Man. New York: John A. J'ohn A. Wiley and Sons, Inc m
Wiley and Sons, Inc, 1974. (Ch 8) ) 605 Third Avenue
o _ . New York, NY 10016
i, , L ' SR )
44 Make Ahead Cookbook. Better Homes and Gardens. Des Moines, - Va St
IA: Meredith Corporation, 1971. (see 35) ‘ 0
- oo : o ,
45 Martin, James T. and Adran R. Norman. The Compurenzed Prentice-Hall, Inc (o
7 Society. Englewood Cliffs, NJ: Prentice-Hall, Inc, 1970. Route 9 West
hnglewood}llffs NJ 07632 !
v 46 ‘M‘cCully, Helen & American Heritage Editors, Ed. The Anerican * * .
' N Heritage Cookbook. New York: McGraw-Hill, 1969. (see 4)
v 47 McDermott, IreneE., et al.Food for Modern Living. New York:® J. B. Lippincott Company

J.B. Lippincott Company, 1973. ‘ , East Washington Square
. ‘ Philadelphia, PA 19105
S

48 MdLean, Beth Bailey. Meal Plannmg and Service, Revised Edmon . ‘
. (see 18)

Peoria, IL: Chas. A. Bennett Co, Inc, 1964. e
49 Metric Cook? Los Angeles, CA: Gallery Books, n.d. ~ - Qallery Books
\ ' - . « ~ 1104 Lawrence -t
i Los Angeles, CA 90021
x50 Miller, Mary. and Tony Richardson. Merry Metric Cookbook. Activity Resources Co, Inc
\% Hayward, CA: Activity Resources Co, Inc, 1974. 20655 Hathaway Avenue

Hayward, CA 94540

3. . .
51 Minear, Larry. New Hope for the Hungry? The Challenge of the Friendship Press
World Food Crises*New York: Friendship Press, 1975. 475 Riverside Drive, Room 772
' Wew York, NY 10027

e S

52 Morganstern, Stanley. Legal Protectioh for the Consumer, Second Oceana Publications ‘ /\
Revised Edition. Dobbs Ferry, NY: Oceana Publications, 1973. 75 Main Street ’ §
, N Dobbs Ferrg, NY 10522
53 Niedetch, Jean. Weight Watchers Program Cookbook Great Neck, Hearthsnd/ Press, Inc
NY: Hearthside Press, Inc, nd. o W 445 Nort‘ rn Blvd
Great Neck, NY 11021
~ ‘
54 Nilsson, Lennart. Behold Man. Waltham, MA: Little Brown and Little Brown and Company
;o Company, 1974, oy 200 West Street .
. . Waltham, MA 02154
‘ .
55 “Now There’s Meatless Meats: Textured Vegeta.ble Protein Meat
Substitutes,”” Changing Times (February 1974). (see 12) % ‘.
56 “Nutrition and Notable Characters,” What's New in Home What’s New in Home Economics
Economics (Se'ptem’ber 1973). : ) " North American Publishing Compdny
; ‘ . 401 North Broad Street -
{' . . . ‘ ) Philadelphia, PA 19108
, %
* 54
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. Books & Articles for Students . % . Address
57 “The Nutrient Game,” What’s New in Home Economics (April ¢ R N
1974). . (see*56) .. )
T 58 “Nutrient Neighborhood Drawings,” Wh;t’s_\New in Home ¢
Economics (Octotj‘er 1969). 8 (see 56)
P .
59 “Nutnhon Insurance Game,” [llinois Teac}]m (Sep-Oct 1972). (see 13)
- x
60 Peck, Leilani, et al. Focus on Food. New York: McGraw Hill, { /
.1974. (Ch 2). ) (seed)
’ v .

61 PerI Lila. Red FIannelHash and Shoo-Fly Pie: American Reglonal World Publications Company
Foods and Fesitivals. Cleveland OH: World Publications PO Box 36

Company, 1965. . Mountain View, CA 94040

.62 “Pointers on Proper Food Storage,” Forecast for Home FORECAST for Home Economlcs
Economics (November 1974). v 902 Sylvan Avenue

: ' . Englewood Cliffs, NJ 07632

63 Raines, Margaret. Consumer’s Management, Thlrd Edition. Peoria, < . ‘
IL:.Chas. A. Bennett C’o Inc, 1973 t (see/.18)

64 Ray, Mary and Evelyn Lew1s Explormg Professional Cooking.
Peoria, IL: Chas: A. Bennett Co, Inc, 1976. - /s,ee 18)

. %

65 Rechcigl, Miloslav, ed. Man; Food and Nurrmon Cleveland, OH - CRC Press

' . CRC™Press, 1973. < 18901 Cranwood Parkway
Cleveland, OH 44128 ‘.

66 Reid, Jane Meldrum. Metrics for Everyday Use. Peoria, IL:’ - ? ;
Chas. A. Bennett Co, Inc, 1975. (see 18) j

67 Shank, Dorothy E., et al. Guide to :Modern Meals, Second o ‘
Edition. New Ybrk: McGraw-Hill, 1969. (see 4)

68 Simon, Arthur. Bread for the -World. Grand Rapids, MI: I:erdmans Publishing Company
William B. Eerdmans Publishing Company, 1975 (paperback). ~ 255 Jefferson Avenue SE

. . . Grand Rapids, MI 49502
‘ 69 “‘Take an Ant to Lunch: Insects as Protein Alternates Science Science Dfgest -
! Digest (Dec 1974). ’ . Books Division of Hearst Magazines

PO Box 2319, FDR Station -
New York, NY 10022

o .
70 Tannahill, Reay. Food in History. New York: Stein and Day Stein and Dty ,

197%. - 122 East 42nd Street
: .’/ Suite 3602
v / . New York, NY, 10017
\, - | ' ‘@
71 “Teacher’s Exchange,” Fprecast for Home Economics (April : N
. 1974). S > (see62) .
) 72 “Texturéd Vegetable Proteins Meat Substitutes,” Consdier Consumer’s Research, Inc * ol
Research Magazwe (F\ébz !974) ] . Bowerstown Road
Nk ‘ : Washiington, NJ 07882

.
! . .
x . ~ )

73 Thal, Helen. YourFamzly and[ts Money. Boston, MA Houghton Houghton.Mifflin Company .

v Mifflin Company, 1973. 2 Park Street -
' T Boston, MA 02107

- : ‘55, ) . .
O ‘ : h . N . ) 53 B
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75

76

772

78

L™

Q- %0

81

82
s 83

84

85

86

)
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’ " «.Books & Articles for Students
:Thomas, Dian. ougfging-[t“[:;asy: A Unique Ideabook for
amping and Cdoking. Proyo, UT; Brigham Young University
ress, 1974 ' .

’é’roelstrup, Arch W. and Jack R. Crutchﬁeld American Sanly
Personat and Family Fmance New York; McGraw Hl“ 1974,

Vicker, Ray. Thxs Hungry WOrla' New York: Charles Scribner’s
Sons, 197%

. Consumer Economics Problems,: Eighth Edition.
Cincinnatqii OH: h-Western Publishing Company, 1971.

Whelau,, Elizabeth and Fredrick *J. Stare. Panic in the Pantry:
Food Fdcts, Fads and Fallacfes. New York: Athenet;n Publishers,
1975. ) -

-

White, Ruth Bennett. Food and Your Future. Englewood Clefs
NJ: Prentice-Hall, Inc, 1972

White, Ruth Bennett. You and Your Food. Englewood Cliffs, NJ
Prentlce Hall, Inc. 1971. (Ch 1)

o~

Consumer Economics. New York:

Wllhelms, Fred T.. et al.
McGraw-Hill, 1966. /
Pamphlets
Adventures in Salad Making (June 1971). Corvallis. OR: OSU
Cooperative Extension Service. (Circular No. 667)
A HE A Family Planning and Population Education,
‘Washington, DC: AHEA International Family Planning Project
(working copy), 1975. - ¥ >
ssorted pamphlets of Standard Brands & Red “Star Yeast -
pubhcatlons Milwaukie, WI: Home Service Dept, Umversal Foods
Corporatlon }
L
s
Assorted.p:&nphlets, Van Nuys, CA: Sunkist Cirowers, Inc.
—_— . - v ., =
5 8
Ball Corpor‘étion Assorted Pamphlets: Ball Blue Book; Home

Canning Pickles; Bhe Science Food Preservation; Successful
Home Canning,; Home C‘anmng and Freezing Sketch Book,; Some
Aspects of Food PreservationsFlip Chart: The Art of Food
Preservation. Muncie, IN: Ball Corporation.

” oy _ /
v,'/
£

]

,4/5 |

'. Ateneum Publishers

Book Wlnc

‘Vreelan enue .
-~

Boro of Toto P T

Address

Brigham Young University Press
205 University Press Building *
Provo, UT 84602 » -

(see 4) B o e

Charles Scribner’s Sons
597 Fifth Avenue
New York, NY 10017 °

South-Westem Pu'b'lishjng’Company
5101 Madison Road
Cincinnati, OH 45227

Paterson, NJ 07512
(see 45)
(see 45)

(see 4)

L]

Address
7
08U Cooperative Extension Service
Oregon State University
Corvallis, OR 97331 ,

[y .
s N

(see 37) - . /
Red Star Yeast . V-
Home Service Department

Universal Foods Corporation

433 East Michigan

Mitwaukie, WI 53301

P

Sunkist Growers, Inc¢
Consumer Services

. 14130 Riverside Drive
Sherman O.aks,".CA 91403

‘ C .

Ball Corporation

PO Box 2005

Muncie. IN 47302
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87

38
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90

91

92

93

Pamphlets

Basics About Beef; The Story of Beef. Portland OR: Oregon Beef‘

Council.

Be Informed Leaflets. Syracuse, NY: New-Reader’s Pre\ss.

-

A Boy and His Physique; A* Girl and Her Figur&ﬂ.ie Great
Vitamin Mystery. Portland, OR: Oregon Dairy Council,.n.d.

Canned Food Buying Guide.Washington, DC: Natlonal (‘Mners .

Assocmt\‘on nd.. ° /

Choose Your Calories by the Co. zpany They Keep. Portlmd OR:
Oregon Dairy Council, n.d. _ :

~Choosing Foods Pamphlets: Vary MeaIs' With Variety Meats (EC
740), Fresh Fruits and Vegetables Availability -in Oregon (EC
696), Choosing and Using Western Vegetables (PNW 45),

Catching and Cooking Crayfish (FS 56) Treats with Venison (EB
800) ' i

mpje;g, Guide to Home Cannmg U.S; Department Ef.

- Agrlcurtu rq.ﬂ@?}

94

95
96
97

98

Consumer Education Bibliography. Washington, DC:

Superin&epdent of Documents, U.S. Government Printing Office.

, t
Dean, ;élféi Changing Food Habits. Michigan State University:
Coope'rative Extension Service, 1968 (HF 613),

EthnieyHeritage: A Living Mosaic. J.C. Penncy Co. Inc, 1971 (No.
84339).

Facts from_ F.D.A.: The New Look in Food Labels, Nutrition
Labels and US. RDA. Atlanta. GA: Food and Drug
Administration, n.d.

Focus on Cookware. New York: American Tron and Steel
Institute, n.d.
3

. Focus on Nutrition -Everyone Needs Breakfast. Cowallis, OR:

‘OSU Cooperative Exfension Service, n.d. (EC 777

Focus on Nutrition- £-Z Ways with Fruits antd Vegetables.:

Carvallis, OR: OSU Cooperative Extension Service, n.d. (EC 781)

. ”'i )
Focus ok Nurrm()n~9u€§er Snacks that Count. Corvallis, OR:
,OSU (é\ueranvc hxtcns \1Serv1cc n.d. (EC 778)

> , | TS5

§{'$

" Syracuse,

Address

. Oregon Beef Council
400 SW Broadway

Portland, OR 97205

New Rehder’s Press, Inc

Oregon Dairy Council
0123 SW Hamilton
Portland, OR 97201°

National Canners Association
~ Consumer Services Division
1133 20th Streét NW —

Washington, DC 20036

“(see 89)

g

(Sw&“ , |

U.S. Department of Agnculture
Office of Communications -

»‘

14t Street and Independence. Avenue SW

Washmgt_on DC 20250
Superintendent of Documents

U.S. Government Printing Office
Washington, DC 20402

(see 82)

(seeb 16) ‘ °

Food & Drug Administration
909 First Avenue. Room 502
Seattle, WA 98104 -

Afﬁericzm Iron and Steel Institute
1000 16th Street NW

* Washington, DC 20036

(see 82)

(see 82}

(see 82)
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Pamphlets .o Address
. ‘ . .
102 Food Additives: What They Are/fHow They Are Used, Manufacturrng Gl‘{mrsts Association, Inc
y Washington, DC: Manufacturing Chemists’ Association, Incen.d. 1825 Connecticut Avenue, NW
, . ‘ - . , \» Washington, DC 20009
103 Food and You-—Partneks in Growth During Pregnancy. Portland, C VO
v~ OR: Oregon Dairy Council, n.d. (No. 3018) (see 89) , s
104 Food &nd Your Weight. U.S. Department of Agrculture, n.d. ’
(Home and Garden Bulletin No. 74). ' - (see 93) o .
R 105 Food is a Bargain. Washington, EﬁC U.S. Depa\'%ent of
Agriculture, Motion Picture Service, Office of Information, n d. (see 93) .
106 Food Is More Than Just Some>hmg to Eaf.. New York: The The Advertisipg Council, Inc ’
< Advertrsrng‘Councrl nd. . 825 Third Aveffue
. " o _ New York, NY 10022
107 Food Safety in the KltcherQVashmgton DC: U. S Department of o
Agrrculture 1974, o (see 93) e
: . b
108 Food Shopper Language. Pueblo, CO Consumer [nformatr;g Consumer [nformatron Center
Center (Summer 1976) (No. 078D) . lOth_a Main )
, -6 ) " PueblS,-CO 81009
7 ) N . .
109 The Food Stamp Program (079D); Shopping with Food Stamps
(085D), Washington, D.C.: U.S. Department of Agriculture, n.d. (see 93)
110 Fresh Fruits and . Vegetables Corvallis, - OR: OSU Cooperative )
\ Extension Servrce, n.d. (EC 696) - ) (see 82)
111 Friedman. Leo. Safety of Food Addztzves FDA Papers (March _ ;fv‘ '
1970). v (see 97) Yy
112 From the Garden to Your Table. Washmgton DC: US.
Department bf Agriculture, n.d. ’ (see 93) .,
18 A Fruit and Vegetable Buy.mg Guide for Consumers. Washington, . )
) DC: U.S. Department of Agriculture (April 1955). (Home and ‘
Garden Bulletin No 21) (see 93)
4 Fu[f[[ment Complaints -(Gonsumer Information Senes) New Louncil of Better Business Bureaus
York: Better Busihess Bureau, n.d. , 1150 17th Street NW

- Washington, DC 20036

IS5 Future Shock (Economic Awareness). Portland, OR: Washington ~  Washington County [ED
. County IED (Spring 1975). 14150 Science Park Drive
Portland, 97229

o 116 A Gzr[ and Her Fzgure A Boy and His Physique; Rate Your Meals ‘\'

for Teens, @lse Food Choices Daily. Portland OR: Oregon Dairy
Council, n.d. . (see 89)
’ -

117 Good Eating with Beef. Corvallis, OR:-"OSU Cooperative )

‘Extension Service, n.d. (P.N.W.54) . (see 82) . B'
118  Guide for Buying Qregon Fish and Shellfish /Corvallis. OR: OSU
~.__ Cooperative Extension Service, n.d. (FS170) \ ) (see 82)
T . '
b ‘ : 4 : : . :
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Pomphlets "

%

A Guide to Good Eating. Portland, OR: Oregorr Dalry Council, ‘

nd. _ L
y ' :

Guide to Federal -Consumer Services. ‘Pueblo, CO: Conumer
Information Center (Summer 1976). (No. 060d)

Home Care of Purchased Fr rozen Foods; Stormg Perishable Foods
in thesHome. Washington, DC: U.S. Department of Agncultur?
n.d. (Home & Garden Bulletin No. 69 & No. 78).

K
Home DP,#ng of Fruits and Vegetables Logan UT: Cooperatrve
Extension Service, Utah State Unrversrty, nd. «

L3 ~
3

- _ S v
Homie Storage of Vegetables and Fruits. Washington, DC: U.S.
Department of Agriculture (1960). (Farmer’s Bulletin No. 1939)

‘ )
ILS (1ndzwdualrzed Learning Systems) Learner Modules 10, 11

12, 1}"14 Portland, ‘OR: Con'tinuing Education Publlcatrons
197T ,

R
s

[LS (Individual Learning Systems). Learner Modules 15, 16, 17.

Portland, OR: Continuing Education Publications, n'd.

ILS (lndividuol Learning Systems). Leamner Module 34. Portland,

#, OR: Continuing Education Publications, n.d.

128~

129

130

L 131

132

133

134

135

ILS (Individual Leaming Systems). Learner Modules 37-43,
Portland, OR: Continuing Education Publications, n.d.
\

ILS (Individual WSystems} Leamner Module 38. Portland,
OR: Continuing Education Publications, n.d.

ILS (Individual Leairning Systems). Leamer Modules 44-47.
Portland, OR: Contmumg Educatron Publications, n.d.

ILS (Indtvufal Learning Systems). learner Modules 52-57.

Portland, OR: Continuing Education Publications, n.d.

Its On .The Label Washington, DC: National Canners
Association, n.d.
Keept'ng Food Safe. Washington, DC: U.S. Department of

Agriculture, 1974.
Kernel of Wheat. Hutchmson KA: Kansas Wheat Commission,

n.d.

Kraus, Barbara. The Cookbook of the United Nations. New York:
U.N. Association of the U.S. of A, Inc, 1964-65.

595»,

14

S
» 1
I)4ddress s
‘ S :
(see 89) g Y
(see 108) ' . f
(see‘93) . )

Cooperative Extension Service
Utah State Umversrty -
Logan, UT 84322 -

-~

™~

(see 93)

University of California

Expanded Nutrition Education Program
155 West Washington Blvd ’

Lds Angeles,.CA 90015 -
(discontinued) -

Continuing Education Publications
PO Box 1491

1633 SW Park Avenue

Portland, OR 97207 .

(see 125) i,

n (see 125)

“(see 125) ‘ S

(see 125)
(see 125)
(see 125)
(see 60) ‘ R

(see 93)

Kansas Wheat Commission
1021 North Main Street >
Hutchinson, KA 67501

P4

U.N. Association of the U.S. of A., Inc
345 East 46th Street '

New York, NY 100}7

’ 74
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c. & ' Pamphlets o Address
. ‘136 The Label Is More Than Decoration. aneapolrs MN: The The Pillsbury Co.mpany .
v Prl]sbury Company, n.d. . " 608 Second Avenue South -
: ' Mrnneapolrs ‘MN 55402
o g
137 Lessons on Meat Chlcago IL: National Livestock and Meat Natron“al Livestock and Meat Board
Board 1971 36 South Wabash Avenue
) \ . ‘ Chicago, IL 60603x '
138 Let’s Conszde] Convenience Foods. Washington, DC: AHEA Sales o ' .
Oﬂﬁce n.d-{Noc. 1038) ' L "~ Y(see 83)
139 Lo{)kmg Ahead to Automation in the ngermarket. Indianapolis, ‘Dow Chemical Company
IN: Dow Chemical (Fall 1975). : 'Health and Consumer Products Department/

9550 Zionville Road ..
; Indianapolis, IN 45268 . o
140 Ludwrg, Amber C. “Household Equipment Today,”Natronal4H Association of Home Appliance Manufactusers
' News (reprint). Chicago, IL: Assocratron of Home "Appliance 20 North Wacker Drive

Manufacturers nd. Chicago, IL 60606 a
141' Martha Logan’s Meat Handrbook Chicago, IL: Swift and Swift and Company
) Company, n.d. | LS _ » - 115 West Jackson Blvd
- o _ : , - : Chicago, 1L 60604 -
142 Making Berry Syrups at Home. Corvallis, OR: OSU’ Cooperative
Extension Service, n. d. (EC-685) ' (see 82). x
v 143 Monexy Management Library (12 booklets & teacher’s gurde) Household Finance Corporation .
Chicago, IL: Household Finance Corporation. ' 3200 Prudential Building T

It

Chicago, IL 60601

144 Moving Toward Metric: Insight mto Consumerism. J.C. Penney
Co, Inc, n. d. (84573) p (see 16)

145 A New Chapter in the Story of Teﬂon Wilmington, DE: Dupont Dupont De NeMours and Company
De NeMours and Company, n.d. * -Dupont De 'NeMours and Brandywine Bldgs
' » Wilmington, RE 19801

146 New Meat Idenfity Program will Help You, Be a Smarter
: Shopper—A Better-Cook. Chrcago IL: National Livestock and

¢ Meat Board, n.d. . (see 137) }
’ 147 Nutnem Comparison Cards. Portland, OR: Oregon Dairy Council, . e
n.d. (B043) . , (see 89)
148 Nutrition Labeling ‘Temrs You Should K'now. Pueblo, CO: r
Consumer Information Center (Summer 1976). . |, (see 108)
' 7 ' . .
149 Nutrition Power. Corvallis, OR: Cascade Press, 1975. House of Lincoln

7 NW Edgewood Drive
Corvallis, OR 97330 ~

150 Nutrition Source Handbook. Chrcago IL: National Dairy * National Dairy Council
Council, n.d. (BO74) 6300 Nofth River Road
\ Rosemont-1L 60018
151 utritive Value of Foods. Washington, DC: U.S. Department of
Agriculture. (Home and Garden Bulletin No. 72) \ "gﬁi%)
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Pamphlets ‘ ’ : - ' Adadress A

. . 152 Outdoor Cookery- for the Family. Cowallis, OR: OSU . ' .
J. - : Cooperatlve Extensnon Service (July 1967) (No. 778) (see 82)

153 Prepared and Precooked Foods for the Freezer. Corva]hs OR:
g ,0SuU Cooperat)ve Extensnon Service, n.d. (EB 820) "~ (see 82)
s

Preservmg Foods BulletinsY Home Freezing of Fruits and
Vegetables; Canning Tuna and Salman at Home; guttmg and

Freezing Salmon and Steelhead at Home; Preserving Foods at * \ }
CT Home Without Sa[ﬁr‘Sug Corvallis, OR: OSU Cooperative p 3 ’
Extension Service, nyd. ¢ (see 82) .
155 Quick Way, Etc. Honolu]u,' HI: Pinea;;ple Growers Association of ~ Pineapple Growers Association of Hawaii
Hawaii, n.d. C ,» ) 130 Merghant, Room 1902
“ ’ 3 .- Honolulu, HI 96813 T

a

156 Recipes—Oregon Trawl Seafpod. Astoria, OR: Otter Tr?‘wl Otter Trawl Commission of Oregon
Commission of Oregom n.d. o - 250 36th Street

S - ’ Astoria, OR 97103 .
157 Seafood Species Chart Was‘ DC Natnona] Fisheries National Fis.heries Institute ' -
- Institute, Inc, n.d./ 1730 Pennsylvania Avenue NW, Suite 1150

Washington, D€ 20006

15§ Small Wonders in the Kltchen Wooster, OH Rubbermaid Rubbermaid, Inc

Company, n.d. - 1147 Akron Road | e
Wooster, OH 44691 ©
159 Some Quegtions and Answers About Faod Additives. Seattle, N T
’_ ' WA: Food and Drug Administration, n.d. . ° (see 97) : K
160 Supply Guzde Washmgton DC: United Fresh Frunt and Vegetab]es United Fresh Fruit and Vegetables Association
: Association, n,d v 1019 19th Strect NW. ‘ (
. N ) .- Washington, DC 20036
161- Ten Short Lessons in Home Canni\né. Kerr Home Canning Book. "Kerr Glass Manufacturing Corpdratibn ’
" Sand Springs, OK: Kerr Glass Mfg Corporation, n.d. 987 Main Street
. . Sand Springs, OK 74063 L
162 Textured Vegetable Prote(n Products. Washmgton DC: US.
Department of Agriculture, n.d. v (see 93)
163 That’s What America’s AllAbout; Public Enenty-No. 1-Inflation. Channing L. Bete Company L ’
R Greenfield, MA: Channing L. Bete Company, n.d. 45 Federal Street :
4 Greenfield, MA 01301
+ 164 -Toxic Metals in Dinnerware. Seattle, WA: Food and Drug ‘ ' (‘
. Administration, n.d. . (see 97) -
165 Update-Automated Checkout, Spotlight on Food. Corvallis, OR:
OSU Cooperative Extension waice (April 1976). (see 82)
16§ “The, View "from Washington,” Journal of Consumer ;4ffairs, American Council on Consumer Interests
* American Council on.Consumer Interegts. 1967. . 162 Stanley Hall -
' ' University of Missowuri
Columbia, MO 65201 - L
) 161\“Vive La Difference. Fullerton, CA: Hunt Wesson Foods, Inc, n.d. Hunt-Wesson Foods, Inc @
"\\ . 1645 West Valencia Drive
5 J Fullerton, CA 92634

4 \ .
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168

169
1

170

171

172

173

174

175

176

177 -

178

179

180

183

184

185

186

Pamphlets
Weight Control Source Book Portland, OR: Oregon Dairy
Council. .
. . -
We Want You to Know About: Labels on Foods, Laws Enforced

by FDA Rockville, MD: U.S. Department of ﬁgnculture n.d.

What s Cooking in Vegetable Land? Camden, NJ: Cambell Soup
Company. S

/

h)

What’s in Your Food Bill? Pueblo, CO: Consumer Information
Center, 1974. (USDA 088) '

Who's Responsible forPro@uct Safety. Insights . into Consumensm
Series. J.C. Penney €o, Inc, n.d. (84696)

W{se Food Choices. Portland, OR: Oregon Dairy Council.

Your Calorie Catalog: Accenting Pyotein. Portland, OR: Oregon
Dairy Council, n.d. v

Your Money’s- Worth in Foods Pueblo CO: ConsumerY

eekly F‘aﬁd Bill. Corvalhs, OR: OSU Cooperative
Service, n.d. (EC686) ’

\

Zero Degre or Lower (Home . Economics Learning Package).
Washington merican Home Economics Assocmtlon n*
L wﬁ e < b )
- "W Ktj& Games Lt .
. ST ey

Apples to- Zucr:hmt Washlﬁgton DC 'AHEA Sales Ofﬁce n.d.
(Home Economics Learning Package 1002).

Food: A Super P)atural Resource. Chlcago IL: National Dairy
Council, n.d.

Know More About Beef-Ways to Cook. Fullerton CA:
Hunt-Wesson Foods, Inc, n.d.

“

Marvels of Micro-Wave. Corning, NY: Coming Glass W;)rks. n.d.
n

Meatmgnd  Poultry Basics %om France—American  Gravies.
Cagnden, NJ: Campbell Soup Cétpany, n.d.

Menu Minder. Corvallis, OR- House of Lincoln.

A

/
NASCO; Kit: Measuring Spoons in Metric Syster%Fort Atkinson,
WI: NAISCO Home Economics Supblies, n.d. i .

Metric Conversion Charts. Peoria, IL: Chas. A. Bennett Company,
Inc, n.d.

62

o

) . Address

A

-

(see 89)

(see 93)
Campbell Soup Company
Educational Services

Box 391
Camden, NJ 08 IOJ

(see 108). v
A .
(see 16)

(see 89)
(see 89)

(see 108) ,ﬁV

4 "
(see 82)

9 ) ‘
(see 37) , /

Address N ’

~>

. (see 37)

(see 150) ‘ . t

(see 167)

Corning Glass Works ) 0
Houghton Park
Corning, NY 14830

(see 170)
(see 149)

NASCO Home Economics Supplie{'
901 Janesville Avenue
Fort Atkinson,le 53538

~—- ?

(see 18) . . J
\ .
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196

187

188

189

190

191

192

193

194

195

197

Lot

Kits & Games

Poppin’ Swap. Minneapolis, MN: The Pillsbury Company, n.d.

(-

Rice,
Portland, ME: J. Weston Walch, 1975.

Magazines

Consumer Report

Gourmet

Illinois _‘Teacher

Natiorial Geographic /

Nuin'ti?é . .
>

Sunset

Time -

US. News and World Report

Weight Watchers

Nonprint
# /
N Films

3

198 Before You Take That B{te@ Fair Communications.

B )

4

— %%

199 CanMvide? McGraw-Hill Textfilpts, 28 min, 1960.

Ruth. Fifty- Word Games for “Home Economics Classes.

D,

«/

Address

The Pillsbury Company

Box 60-090, Department 377 North

608 Second Avenue South
Minneapolis, MN 55402

"J. Weston Walch
321 Valley |
Portland, ME 04102

-

Addre;s P

~ Consurer Report

Consumer’s Union of the U.S., Inc
256 Washington Street )
Mt. Vernon, NY 10550

Gourmet
~\ 777 31d Avenue
¥*New York, NY 10017 \

(see 13)

National Geographic Society _
17th & M Streets NW .
Washjngton, DC 20036

Joumal of Humgan Nutrition
Newman Pubhshmg Ttd

48 Poland Street S
London WIV4PP ENGLAND

- Sunset
Lane Publishing Company
85 Willow Road
Menlo Park, CA 94025

Time, Inc
Time and Life Bldg
New York, NY 10020

/ -
U.S. News & Wolld Report, Inc
2300 N Street NW
Washington, DC 20037

Family Health Magazines, Inc
149 Sth Avepue

Ne\\h‘York, 10010
et

-
[
Address

Film Fair'Communications
10900 Ventura Blvd
Studio City, CA 91604

McGraw-Hill Textfilms

1221 Avenue of the Americas
Néw York. NY 10Q20

J

PN

SR



Films 3 : . T Address

200 Diet For A Small Planet. Bullfrog Films, Inc, ¢, 28 min, 1973. < Bullfrog Films, Inc
. ' ' . Box 114
Oley, PA 19547
5 R

1

. 201 Food Crises. Net Film Service,-60 min, 1966. (DCE 1580) "~ " NetFilm Service - S
: ) * . : " Indiana University S
Audio Visual Center
Bloomington, IN 47401
202 Foéd @cle and Food Chains. Coronet Instructional Media, 11 Coronet Instructional Media
S min, 1963. (DCE 1581) ) ] 65 East South Water Stregt -
N " Chicago, IL 60601
203 Food, the Color of Life. Film lerary Oregon State Health Oregon State Health Division
R Division, 22’/& min;ec. ) S ‘Hedlth Education Section— Fllm lerary
U B ) . PO Box 231
. ., A : ) L 2 ' : Portlarid, OR 97207 \
) . 204 Food, the Color of Life 'qr(?vhat’s Good to Eat. ortlyrd, OR: i
) Oregon Dairy Council, 22%Mmin, c. . \ . . (see 89) \
o " 205 Food for Life. Perennial,Education, InCﬁ;,_ 22 min, 1969. . Perennial Education, Inc, P
' | - N .1825 Willow Road S
'y , i = : e - Northfield, IL 60093 ) _
. 206 Food for Health. Sterling Educational Films,‘c, 13 min, 1968. Sterding Educational Films, Inc .
. ’ : v o 2 ast 34th Street ‘
- ! o . NeWw York, NY 10016
\}\ 207\ Food Sor the: Modern World Perenmal Education, Inc, c, 21% .
min, n.d. (see 205)
. T ' . S ”~ .
7Hs Food From the Sea. Oregon Division of Co%tmumg’EduLatlon Oregon Division of Continuing Education

- Abrary, ¢, 16 min, 1973.(9705) Film Library

1633 SW Park Avenue

7 <
. _ ~ : PO Box 1491
, ,  Portland, OR 97207
209 Food Preservation. AIMS Instructional Media Services, Tnc. ¢, 11 Aims Instructional Media Services, Inc
min, 1968. 626 Justin Avenue
C Glendale, CA91201
210 Global Smtggle for Food McGraw-Hill Textfilms, 28 rfith, 1960. L ' y
(DCE 1783) , (see 199) e
211 How a Hamburger Tums Into You. Portland, OR: Oregon Dairy
Council, ¢, 19 min. 1971. . (see 89) N
- 212 Label Logic. AlMS Instructional Media Servnces 18 min. (see 209)
213 Man and His Resources. McGrdw Hill Textfilms, ¢, 28 min, 1960.
(DCE 2780)  -™ (see 199)
\ i
=7 214 Modern_ Cookery, Instantized. Betty Crocker/Generl Mills. Inc. General Mills, Inc T
‘ Audiovisual Department \\
9200 Wayzata Blv\l Box 1113 @
‘ Minneapolis, MN 05440

v
;\/ 64 6 R -
it
¢




Films 7\ " Address

215 One Fine Day; Better Odds for a Longer Life; Got a Lot of Living American Heart Association
) to Do. American Heart Association. ] 7320 Greenville Avenue
: ~ . S . Dallas, TX 75231
216 The Owl Who Gave a Hoot. National Audiovisual Center, 15 min. -  National Audiovisual Center -
R A General Services Administration
- ) ) Washington, DC 20409
< B .
& . N
217 Read the Label, Set a Bet\tef"Table. Modem Talking Pictures, 14 Modern Talking Picture Service,-Inc
min. N 1212 Avenue of the Americas
NI : ' , \ New York, NY 10036
: ) ‘ - ' el - M /
5 218  The Supermarket, Sperry and Hutchinson Company ‘ Spetry and Hutchinson Cotnpany
- DU e ' Consumer Relations Department
. o 0 ( - 3003.East Kemper-Road
' I " Cincinnati, OH 45241
, —219 Vitamin; F:rom Food. Perennial Educaqion, Inc, ¢, 20 min, 1968. (see 205)
220 Why Doesn’t Cathy Eat Breakfast’ Portland OR: Oregon Dalf{ i
: . Council, 3 mif. ‘ '(see 89
C 221. Why Do You Bu;ﬂ DCE Film bbrar ,£, 10min. (9587) ] (see 208).
222 Why, Foodsv Spoil.  Encyclopaedia Britannica Educational Encyclopaedia Britannica Educational Corporation
. Corporation, Film Library, ¢, 14 min, 1957. ' : 425 North Michigan Avenue N
~ Chicago, IL 606T1-
® Y o=
ZZWhy Not Snack? Portland OR: Oregon Dairy Council, 3 min.
(32) (see 89)
224" Yeast Dough Shaping. Made Easy. Association-Sterling Films, ¢, " Association-Sterling Films - ’
14% min. 866 Third Avenue
‘ . New York, NY 10022 v
—~
) Filmstrips Address
» 225 ABC’s of Food Poisoning. Aviso Films, n.d. ’ Aviso Films ) ¢
- ’ 361 West Compton Blvd
Compton, CA 90222
\‘ 226 Anatomy of a Sale. Chncago j, Sears Roebuck & Company, Sears, Roebuck & Company B
k n.d. N Department 703, Publu Relation¥
- , \A. Sears Tower .
Lo h Chicago, IL 60684 & il
. . rd
27 Breakfa r B.J. Pillsbury Cébmpany, nd. , (see 187)
228 Career Decisions: Finding, Get\ng and Iéepmg a Job. J.C. ‘ ‘
/ Pe’hney Co. Inc, n.d. (83891) ~(see 16)
229 The Consumer Decxdes J. Czﬂumey Ce lnc nd. ) (see 16)
230 Consumers in the Marketplace. lnS(l(U(F of Llff: Insurance, n.d. N Institute of Life Insurance

277 Park Avenue
New York. NY 10017




Oy

Filmstrips Address

231 Convenience Cooking, Portable Electric A pplzances Washington, Evaporated Milk Assocnanon
' DC: Evaporated Milk Assocnatlon n.d. - 910 17th Street NW

Washington, DC 20006 # .

4

232 The Ecological Crisis. SVE Educational Filmstrip, 6 filmstrips, c, Socnety%r Visual Education, Inc

-

1971. ’ Educational ilmstrip
1345 West Divaggy Parkway
. r Chicago, IL 60614°
) . v . - ’
233 Fast Food Service. Restaurant Hotel Aids, Inc,n.d. Restaurant Hotel Leammg Aids, Inc
., " 5050 Excelsior-Blvd
. Minneapolis, MN 55416,
234 Food As Children See It. General Mils, Inc, 15 min, n.d. " (see 2143
235 Foods, Fads, Frauds, Facts. Guidance Associates, 3 parts, record” Guidance Associates
or cassettes, 1974, . 757 Third Avenue -
New York, NY 10017
v . ' \\
236 Global Emergency Food and Population. Guidance Assocnates 2 ) S
ﬁlmstnps ¢, 1976. . , 4 (see 235)
237 Glebal Emergency: Values in Conflict. Guidance Associates, ' '
- 1976. , ) (see 235)
238 Go, Grow & Glow. Camation Company, nd. Carnation Cdmj;any
L. . . . 5045 Wilshire Blvd - .
' . o £ Los Angeles, CA 90036
, 239 A%uide to Breakgpst. Glenview, IL: Kraft Kitchens, n.d.” Kraft Kitchens * °
. C o , ) Kraft Court -
( / . , Glehview, IL 60025
240 The How and Why of Péckag%né }Géne;el Mills, Inc, n.d. (see 14)
241 How to Buy, Beef NASCO Home Economiés Supphes 434 ¢ ! !
A frames, ¢, 02865H-C123. S0 L (see 185) .
' i
242 The Incredible Shrinking 'ood Dollar. General»Mi_lls, IngeAld. / (see 214),
243 Inside My Mom. National oundation/Marcﬁ of Dimes, n.d. ~.National Foundation -
IS C s, aych of Dimes
c o, LT o~ PO Box 2000

) White Plains, NY 10602

244  Inspection for Your Protection. U.S. Departme&nt oﬁAgnculture

n.d. - ™~ / (see 93)
245 The Names -in the Cooking Game. Whetliftg, IL: EKCO EKCO Products, Inc
Houseware Company, includes handouts, pretest and post test, *Equcational Services Department
1969. . . 7TRSouth Wheeling Road
T ) . w?egmg IL 60090
246 A New Horizon—Careers in Food Service. H.J. Heinz, nd. H.J. Heinz Company
. 1062 Progress
° . ' Pittsburgh, PA 15212
.\'_/ - S rea—
. - J
i ) . /
‘ s ) - 4
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247

248

249.

250
251
252
253

254

255

256

257

258

259

260

261

N N /

® Filmstrips

Nutrition: Foods, Fads, Frauds, Facts. Guidance Assoc:ates 3

parts, 1974. . -

”

The Nutrition Series. New York: McGraw:Hill Textﬁlms 6 color .

filmstrips, 102506-5.

Our Role as Consumers Consumers in the Marketplace- and
Consumers in Action (The Cégsumer Series). Association Fllms
Inc, n.d.

Safety in thé Kitchen/,?F'r{nklin-Clay Films, n.d. \ ’ —

N

e

'Sam’iv;ziches Please. Wheat Flour Institute, 1961.

‘«

Q.

Sesfets of Sapdwichery. Best Foods Division of Corn Products

Co, n.d.

® &
T - )

Selection of Retail Beef Cuts. Oregon Beef Council, n.d.

Think Metric. Coronet Instructional 'Films, 14 min, 1973. .

Your Food, Chance or Choice. Por}land, OR: Oregon Dairy

Council, 106 frames, c, n.d. (F604) ”

Tapes & Slides

Be a Better Shopper—Buying in Supermarkets. Cornell University
(slides)y

—

v . .
Canning—Sea Foods, Jams and Jellies and Vegetables. Corvallis,

OR: OSU Cooperative Extension Service (videotapes).

Consumer Advertising. Cincinnati, OH: Procter and Gamble
Educational Services (filmstrip and kit).

-~

Egg Basics. Park Ridge, IL: American Egg Board. includes various
assorted pamphlets & slides.

Fogi A Super Natural Resource. Chicago, IL: 'Nafional -Dairy
Council and the Mitk Foundation, Inc, kit and filmstrip, n.d.

Insights into Consumerism: Understanding Advertising. J.C.

_ Penney Co, Inc, filmstrip and kit

)

&
€7

Address

(see 235)

-
I .

(e 199

Associa'tv.ion Films, Inc
866 Third Avenue
New York, NY 10022

Franklin Clay Films
PO Box 2213 ‘
Costa Mesa, CA 92626

* Wheat Flour Institute

1776 E Street NW
Washington, DC 20006

Best Foods Division
Cozn Products Co
International Plaza
Englewood Cliffs, NJ 37632
(see 87)

(see 202) '
(see 89) ~°

Address

Cornell University
Mailing Room, Building 7
Research Park -

Ithaca, NY 14850

(see 82)

The Procter and Gamble Company--

Educat’ional Services
PO Box 599
Cincinnati, OH 45201

American Egg Board
205 Touhy Avenue
Park Ridge, IL 60068

N
(see 150)—* .

(see 16)

U

i
N



S

-

D Tapes & SIid:s Vo .f

. 262 Shopper’s Guide, Facts or Fluff-How to Use Advertising, One
™ Born Every Minute (series from Consumer Sense). Fort Atkinson,
WI: NASCO H?me Economics Supplies (cassettes). )

26} Your Food Dollar, Your Shopping Dollar. Chicago, IL: Money

. Management Institute, Household Finance Corporation
(pamphlets and filmstrips). :

L \2 ' :
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. (see 185)

a

R
— -

(see 143)

Address



